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THE BREAKFAST PROBLEM 


“‘ Breakfast is a forecast of the whole day: 
Spoil that and all is spoiled.” 
Leigh Hunt. 


O many housekeepers breakfast is a problem 
which causes them more worry and trouble than 
any other meal, particularly so during the summer 
months, when the customary solid dishes should be 
avoided and replaced by something of a lighter char- 
acter, and for this reason some would not at al] mind 
secing that meal oblitcrated from the daily family fares. 
One of the fads recently introduced is to go with- 
out breakfast, but very few people have tricd this 
novel experiment, and these have quickly returned to 
their former custom of partaking of a hearty meal in 
the morning. 

Whatever the opinion of a few faddists may be, 
most people will agree that breakfast, as we understand 
it in this country, 1s an indispensable and perhaps the 
most necessary repast of the day. 

The way in which some families have breakfast 
served is another difficulty which one might not un- 
reasonably expect to beremedied. A well-known writer 
once said that there were no two people ever having 
the same mind as to what it should be, and no two 
people in one household, as a rule, ever wished to get 
up at the same hour—that all attempts to assemble 
a lot of people at a given moment for a set morning 
meal are sure to be productive of friction and unpleasant- 
ness ; and this unpleasantness, he says, is very likely 
to spoil the good feeling of a whole day. 
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It requires care, thought and management to pre- 
pare such a meal, pleasing, appetizing and varied day 
afterday. This to the thoughtful cook and housekeeper 
presents little or no difficulty, for it is a comparatively 
simple matter to find substitutes for fried eggs and 
bacon and sausages. Breakfast is a foretaste of the 
whole day, and there is probably no meal which counts 
more to the average person than the first repast of 
the day. It should be borne in mind that the appetite 
is usually more fickle in the morning than it would be 
late in the day; indeed, the sense of taste is never so 
keen as at an early hour. On this account the dishes 
selected for breakfasts should at all times be well 
seasoned, daintily and attractively served, and yet 
simple in character. Elaborate dishes should as much 
as possible be avoided. 

Cold dishes will be more acceptable in summer time 
than during the winter, when hot dishes are more 
generally in vogue; but this does not by any means 
imply that hot food should not be served for breakfast 
during the hot months. It is customary to serve two 
or three courses for breakfasts, which should consist 
of cereals, eggs, fresh or smoked fish, savoury meat, 
ham or bacon, some kind of hight cake, scones, buns, 
or rolls of the brtoche character, preserved fruit, also 
fresh fruit when it is plentiful. 

There should be a constant change day by day; 
ample varicty of dishes should be introduced, but none 
of them need be as substantial as for luncheon or dinner. 
The dishes chosen should supply the needful food 
elements—fat, starch, and protein. For this reason it 
would be well for those who wish to make breakfasts 
ideal and satisfying meals to become acquainted with 
the compositions of common food. 

Fruit in some form or another should always form 
part of the morning meal, especially if children have 
to be catered for. 
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SUGGESTIONS FOR BREAKFAST 
MENUS 


Oatmeal Porridge with Cream. Flaked Oats and Cream, 


Grilled Bloater. 
Fried Bacon. 
Tea. 

Bread and Butter. 


Toasted Maik Scones. 
Fresh or Preserved Fruit. 


Cereal with Milk. 
AMeai Fritters. 
Sardines on Toast. 
Tea and Coffee. 
Bread and Butter. 
Buttered Toast. 
Fruit Compdie. 





Hominy with Cream, 
Chicken Kromeshies. 
Potato Omelet. 
Tea and Cocoa. 
Bread and Buiter. 
Milk Rolls. 





Porridge with Msbk. 
Beef Rissoles. 
Grilled Mushrooms. 
Lea and Coffee. 
Buttered Mith Rolls. 
Bread and Butter. 
Preserved Figs. 


Scrambled Eggs. 
Fried Whitang. 
Coffee and Chocolate. 
Toasted Scones. 
Bread and Butter. 
Fresh Fruit. 


Tea and Coffee. 
Green Corn Timbales. 
Grilled Bacon. 
Bread and Butter. 
Toast. 

Fruit Preserves. 


Curried Ovsters. 
Cheese Omelet. 
Tea and Coffee. 
Buttered Toast. 
Bread and Butter. 
Marmalade or Honey. 





Fish Kedgeree. 
Scotch Eyys. 
Tea and Coffee. 
Bread and Butter. 
Buttered Scones. 
Preserved Fruit. 





Ox Tongue. 
Grilled Kippers. 
Coffee and Chocolate. 
Bread and Butter. 
Butkered Toast. 
Fresh l’ruit. 


Jam. 


Cereal urth Cream. 
Fricassee of Eggs. 
Bananas with Bacon. 
Tea and Cocoa. 
Bread and Butter. 
Honey. 
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Porridge. 

Fish Omelet. 
Grilled Kidnevs. 
Sauté Potatoes. 

Coffee and Chocolate, 
Bread and Butter. 
Murmalade. 


Semolina Fritters. 
Savoury Haddock, 
Coffee and Tea. 
Jam Rolls. 

Bread and Butter. 
Buttered Toast. 
Fresh oy Preserved I'ruit. 





Oatmeal Mould. 

Tomato Omelet. 

Tried Sausages. 

Coffee and Cocoa. 
Lea Muffins. 

Bread and Lutter. 
Fresh Fruirt. 

Jam. 


Grilled Cod. 
Sausages with NKippers. 
Tea and Coffee. 
Bread and Buttery. 
Buttered Toast. 
Marmalade. 





Porridge with Cream. 
Buitercd Eggs. 
Cold Ham. 
Coffee or Cocoa. 
Oat Cakes. 
Bread and Butter. 
Jam. 
Preserved Fruit. 


Porridge with Milk. 
Sliced Pressed Becf. 
Potato Balls. 

Tea and Coffee. 
Buttered Toast. 
Bread and Buiter. 
Fresh or I'veserved Ivust, 


AND SAVOURIES 


Cereal with Cream, 
Asparagus Omelet. 
Brawn. 

Tea and Chocolate. 
Bread and Butter. 
Buttered and Plain Toast. 
Honey. 


Flominy Cake. 
Fried Whiting. 
Macaroni with Ham. 
Tea and Cocoa. 
Sally Lunns. 
Bread and Butter. 
Toast. 

Fresh or Preserved Frutt. 





Porridge with Mualk,. 
Tomato Ice. 
Cold Ox Tongue. 
Lettuce. 
Coffee and Tea. 
Bread and Buiter. 
Fruit Compete. 


Fried Fresh {faddock. 
Mution I'vyitters. 
Cereal with Cream. 
Rice Cakes. 
Coffee and Cocoa. 
Bread and Butter. 
Lemon Marmalade. 


Ham Omelet. 
Fish Curry with Rice. 
Buttered Toast. 
Coffee and Lea. 
Milk Rolls. 
Bread and Butter. 
Stewed Figs. 


Porridge. 

Lamb’s Liver and Bacon. 
Poached Eggs on Toast. 
Buttered Scones. 
Tea and Chocolate. 
Bread and Butter. 
if oney. 


BREAKFAST DISHES 


Bacon. 


Nothing looks more unsightly, and often tastes more 
unpleasant, than a dish of breakfast bacon cooked 
anyhow, burnt or scorched, hard and unappetizing. 
On the other hand nothing looks more tempting and 
appetizing than the same dish properly cooked. The 
correct way to cook bacon is to fry it to a delicate brown, 
not dry, yet crisp. The rashers must be cut rather thin, 
and before putting them into the pan the latter should 
be heated, just hot, not red-hot. Shake the pan fre- 
quently, whilst the bacon is cooking, and turn over the 
slices of bacon from time to time to avoid getting it 
too brown on either side. It will take but 4 or 5 
minutes to fry the bacon. Grilled or broiled bacon is 
preferred by many to fried. Place the slices or rashers 
on a folding grill, previously wiped and heated, close up 
the grill and cook over or in front of a bright (not smoky) 
fire, allow about 3 minutes for each side, turn fre- 
quently, and prevent any liquid fat from the bacon 
dripping on to the fire. Often bacon is rolled and 
skewered, then cooked in this way: the bacon thus 
treated should be crisp and curly and be served as 
hot as possible. 


Bacon, Baked, and Egés. 


Put 6 oz. flour and 4 teaspoonful of baking powder 
into a basin, rub in 2 oz. butter, mix with about 1 gill 
cold water, knead lightly and roll out thinly. Line a 
flat dish with it, and lay 4 lb. streaky bacon slices in 
the centre of the dish, and season sparingly with pepper. 
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Break 3 eggs carefully in a basin and add $ gill of cream. 
Season to taste, beat slightly and pour over the bacon. 
Cover with the remainder of the paste, ornament the 
top and brush over with egg. Bake in a moderate oven 
for about 4 hour, and serve hot or cold. 


Bacon Toast. 


Cut some streaky bacon into rather thin slices, place 
them in a sauté-pan with just enough water to cover, 
and let its contents boil for a few seconds. Then drain 
the slices of bacon carefully, place them in a frying- 
pan, and fry until crisp over a quick fire. The bacon 
should be of a delicate brown when cooked. Have 
some oblong slices of toasted brown bread ready, butter 
them well, and trim the slices to the size of the bacon. 
Cover the pieces of toast with the bacon and dish up; 
put a small round slice of fried tomato (these can be 
fried in the bacon fat) on the top of each slice of bacon, 
and send to table hot. 


Bacon with Brussels Sprouts. 


Fry lightly about 12 thin slices of streaky bacon in 
a frying-pan ; when done take up and kecp hot. Put 
into the same pan about 1 Ib. of cold cooked Brussels 
sprouts (well drained), and fry them in the bacon fat. 
Season with salt and pepper and toss them a little. 
Put the sprouts into a hot buttered pudding basin, 
then unmould on to a hot dish. Place the slices of 
fried bacon nicely on top, reheat, and serve as quickly 
as possible. 


Bananas. 


(See Fruit for Breakfast, p. 18, also Banana Can- 
apés and Bananas Grilled, in section dealing with 
Savouries. ) 


Beef Rissoles. 


Chop 4 oz. lean cooked beef very finely. Heat }$ 
oz. butter or good dripping in a small stewpan, fry 1 
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onion slightly, stir in 4 oz. flour, add 4 pint gravy or 
stock, and boil well. Now add the meat, 4 teaspoonful 
finely chopped parsley, and a pinch of nutmeg, season 
to taste, and when well mixed turn on a plate to cool. 
Roll out about $ lb. paste to the thickness of foolscap 
paper, cut it into rounds of 1} or 2 in. diameter, place 
a little of the meat mixture on one half, moisten the 
edges of the paste, fold the other half over, making 
the rissoles half-moon or crescent shape, and press the 
edges of the paste together. Brush them over with 
beaten egg, roll them into crushed vermicelli or bread- 
crumbs, and fry in hot fat. Drain well, dish up and 
serve hot or cold. 


Bloaters, Grilled. 


Break off the heads, split the backs, remove the roes, 
and take out the backbones. Place the fish, inside 
down, on a gridiron, cook until they are nicely browned, 
then turn them over, and cook the back. Or, if pre- 
ferred, place 2 bloaters, the insides together, on a 
gridiron, and grill over a clear fire. The roes should 
be cooked and served with the bloaters. 


Cakes, Hot Breakfast. 


Take 1 lb. of good self-raising flour, add to it a pinch 
of salt, and rub in by degrees 4 oz. of butter; work 
this till it resembles oatmeal, then moisten with about 
4 pint of milk to a smooth dough, which must not be 
too stiff. Roll out about } in. thick, and stamp out 
with a 2-in. paste cutter into rounds. Place on a 
buttered baking sheet and bake in a moderately heated 
oven. Split the cakes whilst hot, butter them lightly, 
and serve at once. 

Note.—Clarified dripping may be used if liked in 
place of butter. 


Cauliflower, Curried, au Gratin. 
Boil a good-sized cauliflower, previously trimmed 
and washed in salted water. When done, drain and 
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place on a buttered gratin dish (fireproof china or silver- 
plated dish), season with pepper and salt, and sauce 
over completely with a well-reduced white sauce flav- 
oured with a little curry powder. Sprinkle over some 
finely grated cheese (Parmesan or Gruyére) and bread- 
crumbs ; put tiny bits of butter here and there on top, 
and bake in a very hot oven for about Io minutes, so 
as to brown the surface. Serve very hot. Boiled rice 
should be served separately with this dish. 

Note.—A little freshly grated coco-nut sprinkled over 
the cauliflower before baking is an improvement. 


Cheese Omelet. 


Proceed the same as directed for Savoury Omelet, 
adding 2 to 3 tablespoonfuls of finely grated Cheddar 
or Gruyére cheese in place of the chopped parsley, and 
omitting the shallot. When dished up, sprinkle a little 
grated cheese over the omelet. 


Chicken Kromeskis. 


Take 4 lb. of cooked chicken, 2 oz. cooked ham (lean), 
2 oz. cooked tongue, 4 large preserved mushrooms, 
seasoning, about a gill of white sauce, 1 yolk of egg, 
6 to 8 thin slices of streaky bacon, batter for frying, 
and clarified fat. Free the meat from skin, gristle, and 
bone. Chop up rather small, or cut into very small 
dice, the chicken, ham, tongue, and mushrooms. Heat 
up the sauce, stir in the above, season to taste with 
pepper, nutmeg, etc., and let the whole get thoroughly 
hot. Put in the egg-yolk, stir again, and spread the 
mixture on to a plate or dish. When cool, make up 
into small even-sized rolls, or cork shapes, wrap each 
into a thin slice of bacon. Next dip each into frying- 
batter so as thoroughly to coat the rolls, then drop 
into hot fat, and fry to a golden colour. Drain well, 
dish up, and serve. 


Chops. 
(See Grill.) 
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Corn, Green, Timbales. 


Beat up 3 eggs, add a good pinch of salt, a dash of 
cayenne, $ pint of milk, and 4 gill of cream, also 2 oz. 
of freshly grated corn. Fill with it some well-buttered 
timbale moulds, and stand in a sauté-pan of boiling 
water, cover with buttered paper and bake for about 
20 minutes. Turn out the moulds on to a hot dish 
and serve with some cream sauce, containing a little 
finely chopped parsley. 


Cutlets. 
(See Grill.) 


Eggs a la Coquette. 


Butter 5 or more small china soufflé cases; put a 
small piece of butter in each of them, also a table- 
spoonful of cream, a pinch of salt, and a little grated 
nutmeg ; place them on a baking-sheet in a hot oven or 
on the top of the stove. When the contents commence 
to simmer break carefully into each, an egg; put a 
tiny pinch of cayenne pepper in the centre of each 
yolk ; put them back on the stove or in the oven, and 
allow the eggs to set lightly. Have ready some finely 
chopped ham or tongue, sprinkle this over the white 
part of the eggs, dish up quickly and serve as hot as 
possible. 


Eggs a4 la Salamandre. 


Cut or stamp out the required number of rounds of 
stale bread about 23 in. in diameter. Fry these nicely 
in butter. Poach the required number of small fresh 
eggs, trim them to the same size as the bread crotitons, 
place one on each of these, season with Nepaul or cayenne 
pepper, and cover thickly with grated Gruyére cheese. 
Pour a little oiled butter over each egg, and place 
them on a baking-sheet. Brown them under a red- 
hot salamander, or place under the grill so as to brown 
the surface quickly. Dish up tastefully and serve 
immediately. 
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Egss and Bacon. 


Cut some streaky or other part of bacon into thin 
slices; remove the rind part. Heat a clean frying- 
pan over the fire, place in the bacon, and fry until 
quite crisp, turning each slice as it gets crisp. Take 
up the fried bacon and keep hot; add a little butter 
to the bacon fut; when hot carefully drop in the re- 
quired number of eggs and fry them nicely. Trim each 
egg a little and place them on top of the bacon. Sprinkle 
a pinch of salt and a pinch of pepper over each egg and 
serve hot. 


Eggs, Boiled. 


Eggs for boiling cannot be too fresh, but a longer 
time should be allowed for boiling a new-laid egg than 
one that is three or four days old. Have ready a 
saucepan of boiling water, put the eggs into it gently 
with a spoon, letting the spoon touch the bottom of the 
saucepan before it is withdrawn to avoid cracking the 
shell. For those who like eggs lightly boiled, 3 to 3} 
minutes will be found sufficient, 4 minutes’ gentle boil- 
ing will lightly coagulate the white, and 5 minutes 
will set it firmly. Eggs for salads and sandwiches 
should be allowed to boil for about ro minutes. Crack- 
ing the shell and allowing the egg to remain in water 
until cold prevents a dark rim forming round the yolk. 


Eggs, Buttered. 


Take 3 eggs, x tablespoonful of milk, buttered toast, 
I} oz. butter, salt and pepper. Break the eggs into a 
basin, add sufficient salt and pepper to taste; beat up 
with a fork so as to thoroughly mix the whites with 
the yolks, put the butter into a small stewpan, add the 
eggs and milk, stir over the gas until the mixture begins 
to thicken and is hot through (it must on no account 
be allowed to boil). Have ready a slice of hot buttered 
toast, put this on a hot dish or plate. Put the egg 
mixture on to this, garnish with a few sprigs of parsley, 
or sprinkle over with chopped parsley, and serve quickly. 
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Eggs, Fricasséed. 


Take 6 hard-boiled eggs, $ pint béchamel or other 
good white sauce, salt, pepper, grated nutmeg, potato 
croquettes for garnish. Cut the eggs into rather thick 
slices and place them into a sauté-pan containing the 
white sauce ; add the seasoning, and cook very gently 
for 10 minutes, taking care that the contents of the 
pan do not burn. Dish up neatly, surround the base 
of the dish with small fried potato croquettes, and 
serve. 


Eggs, Fried. 

Heat 1 oz. fat in a frying-pan. Break 2 eggs into 
cups, slip them gently in the hot fat, and fry until 
the whites are set. Whilst they are frying, draw the 
whites gently over the yolks with a spoon, and when set 
baste them well with the fat. Take the eggs up with 
a slice, drain well from fat, trim them neatly, and serve 
on slices of toast. If the eggs are to be served with 
ham or bacon, cook them in the fat obtained by frying 
the same. 


Eggs on Toast. 


This is a very simple dish, in fact nothing more 
than baked eggs set in rounds or rings of toasted bread. 
The dish is often called ‘‘ Ox-Eyes.’’ Cut some slices 
of stale white or brown bread and toast them to a 
nice light brown colour. Stamp out as many rounds 
as are required, cut out the centre with a smaller cutter 
so as to form rings of toast. Spread a little fresh 
butter over each ring, and place them on a well-buttered 
fireproof dish. Break an egg carefully into each ring 
of toast, season with a little salt and pepper, pour 
about a dessertspoonful of fresh cream round each egg. 
Put the dish in a slow gas oven until the white of egg 
begins to set. Send the dish to table as hot as possible. 
Great care must be taken that the eggs do not get 
over-cooked, and above all that the yolks are not dis- 
turbed during the process of cooking. 
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Egss, Poached. 


Eggs for poaching should be fresh, but not new-laid ; 
for if poached before they have been laid 36 hours 
the white is so milky that it is almost impossible to 
coagulate it. To prepare, boil some water in a shallow 
stewpan, or deep frying-pan, add salt to taste, and 
allow to each pint of water x tablespoonful vinegar, 
or 1 teaspoonful lemon-juice. Break each egg into a 
cup, taking care to keep the yolk whole, and when the 
water boils remove the pan to the side of the fire, and 
gently slip the egg into it. Tilt the pan, with a table- 
spoon gently fold the white of the egg over the yolk, 
so as to produce a plump appearance, and simmer 
gently until the white is set. Take it up carefully 
with a slice, trim the edges, if necessary, and serve 
either on buttered toast, slices of ham or bacon, or 
spinach. 


Eggs, Scrambled. 


If liked, round, oval, or triangular croites of toasted 
bread may be used, but for ordinary purposes each slice 
of toast may be trimmed and cut into quarters. Beat 
2 eggs slightly, season them with salt and pepper, add 
a tablespoonful of milk, and pour the mixture into a 
stewpan in which $ oz. butter has been previously 
melted. Stir over the fire until the eggs begin to set, 
then pile on the toast, sprinkle with chopped parsley, 
and serve. Scrambled eggs when properly cooked 
should be moist and very light. If overcooked they 
become very dry. 


Eggs, Scrambled, with Ham. 


Proceed as for Scrambled Eggs. Chop finely or cut 
into small dice 2 oz. of cooked lean ham, fry this in 
the butter, then pour in the beaten eggs. Serve with 
toasted bread. 


Eggs, Scrambled, with Sardines. 


Proceed the same as directed in the foregoing recipe, 
but use about 6 sardines previously skinned, boned 
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and divided in small pieces in place of the ham, and 
serve on hot toasted bread. 


Eggs, Stuffed, Tartare Sauce. 


Take 4 hard-boiled eggs, 4 oz. butter, 2 raw yolks, 
i teaspoonful tarragon vinegar, I teaspoonful chilli 
vinegar, $ teaspoonful malt vinegar, 2 teaspoonfuls 
anchovy essence, $4 teaspoonful Worcester sauce, 1 gill 
salad oil, 1 teaspoonful chopped gherkins, 1 teaspoonful 
chopped capers, seasoning, round fried crotitons. Mix 
the yolks with the butter, anchovy, Worcester sauce, 
and season the mixture carefully. Replace the mixture 
in the halves of the eggs, and make them stand by 
cutting off a little from the bottom to make them flat. 
Stand each half-egg on a croton of bread, and pour 
a spoonful of Tartare sauce over each. Serve with 
salad arranged round. 


Eggs with Herring Roes. 


Boil 3 eggs hard. Sprinkle 3 herring roes with salt 
and pepper, and place on a greased tin; cover with a 
greased paper and cook for a few minutes in a quick 
oven. Cut the eggs in halves, lengthways, remove the 
yolks and mash these up with the herring roes. Season 
well, then fill the whites of the eggs with this mixture. 
Sprinkle with brown crumbs, and put in the oven to 
get thoroughly hot. Serve on rounds of mashed potatoes 
fried to a nice brown, or else rounds of potatoes. 


Eggs with Mushrooms. 


Poach the required number of eggs, trim each neatly, 
and place on squares or rounds of fried or toasted 
bread. Pour over each a tablespoonful of white sauce 
mixed with finely chopped preserved mushrooms. Dish 
up and serve hot. 


Eggs with Shrimp Cream. 


Poach the required number of eggs, trim them or 
stamp out and place each on a round of toasted buttered 
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bread. Dish up and pour over eac 

* « * h 
mixed with shrimp paste and a few : 
essence. 


Fish Cakes. 


Heat x oz. butter or good fat in a sauce an, a 
remains of any cold fish (coarsely chopped), eat 
potatoes (to each 1 Ib. of fish allow } Ib.), the yolk 
of 1 egg, salt, pepper, and sufficient milk to moisten 
thoroughly. Stir the ingredients over the fire for a 
few minutes, then turn on to a plate. When cold, 
Shape into round, flat cakes, brush them over with 
egg, cover with breadcrumbs, and fry in deep hot fat. 
Drain and dish up neatly. Serve hot. 


Fish Curry. 


Peel 2 small onions and 2 shallots, then slice them 
finely. Fry this to a light colour in 2 oz. butter. Add 
about rx Ib. of any cooked fish, cut into small pieces or 
shredded, sprinkle over a little flour, and fry to a light 
brown. Add 1 teaspoonful curry powder, cook a little 
longer, and add about a tablespoonful of flour. Moisten 
with 4 tablespoonfuls cream, and a little stock or milk ; 
season to taste with salt and mixed spice, and cook gently 
for $ hour, then add 2 tablespoonfuls lemon pickle. 
Dish up neatly and serve hot. 


rich white sauce 
drops of anchovy 


Fish Fritters. 

Prepare a batter with q oz. of sifted flour, 2 yolks 
and 1 whole egg, 2 tablespoonfuls olive oil, and a gill 
of tepid water, and beat up well. The batter should 
be like thick cream. Stir in about } Ib. of cold white 
fish, such as whiting, fresh haddock, cod, or plaice, 
free from skin and bones. Drop the mixture ae a 
tablespoon into very hot fat, and fry to a golden ie eve 
Drain carefully, dish up tastefully, garnish ya - ; 
slices of thinly cut lemon and tiny sprigs of parsley, 


serve hot. 
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Fish Kedgeree. 

} Ib. cooked fish, } Ib. rice, 2 hard-boiled eggs, 2 
oz. butter and seasoning. Break the fish into small 
pieces, removing all the skin and bones. Wash the 
rice and boil in water for about 20 minutes ; strain off 
the water and dry in the oven. Chop the hard-boiled 
white of eggs finely, melt the butter in a stewpan 
put in the fish, rice, and chopped white of egg. Season 
with salt, pepper, and a pinch of nutmeg or ground 
mace; stir over the fire until quite hot (taking care 
that it does not brown). Pile up on a hot dish, sprinkle 
over with yolk of eggs previously chopped or rubbed 
through a sieve. Garnish with tiny sprigs of parsley, 
and serve hot. . 


Fish Omelet. 

Take the remains of any cold cooked fish, free it 
from skin and bones, and break it up into very 
small flakes. Allow about one dessertspoonful of fish 
to each egg. 

There are two ways of making a fish omelet—viz., 
by mixing the fish with the eggs, and by heating the 
fish separately and folding it in the omelet as soon as 
it is shaped. The latter is the nicer way of the two. 
It is made as follows: Beat up 3 eggs, add a pinch of 
pepper, and sufficient salt to season. Stir in } a large 
tablespoonful of cream and } a dessertspoonful of finely 
chopped parsley. Heat up the fish, prepared as above 
Stated, in about $ oz. of fresh butter. This must be 
made hot before the fish is added. A small finely 
chopped shallot may be blended with the butter, if 
liked. Melt I oz. of butter in an omelet-pan; when 
hot, pour in the egg mixture, and continue stirring 
over the fire till it commences to set; fold in the ends 
a little, and put the fish in the centre ; shape it neatly 
So as to obtain a half-moon or cushion shape ; allow 
ts seis pias out on a hot oblong dish. 

ittle hot Ho i 
Ghis'baes AE ee a andaise or tomato sauce round 


18 BREAKFAST DISHES AND SAVOURIES 


Fish Pudding with Rice. 


Take $ lb. of any cold fish, and mix with it 4 oz. 
of boiled rice, r hard-boiled egg, chopped, and season 
with salt and pepper. Moisten with a little white 
sauce and milk, mixed with a well-beaten egg. Put 
the mixture into a buttered pie-dish or pudding mould, 
and bake or steam for about 35 minutes. Unmould 
and serve with anchovy sauce. 


Fish Rolls. 


Sieve 4 Ib. boiled potatoes, and put them into a 
saucepan with $ lb. cold boiled fish, previously flaked 
and free from skin and bone, 1 oz. butter (melted), and 
I teaspoonful anchovy essence. Season with salt and 
pepper, then add a beaten egg, mix well together and 
warm slightly, then spread the mixture on to a plate to 
cool. Next divide it into 8 portions and shape into 
rolls. Beat up another egg and mix with a little cold 
milk, brush over the rolls with this, and coat with oat- 
meal or fine breadcrumbs. Fry the rolls to a golden 
brown in hot cooking fat and drain. Dish up and serve 
as hot as possible. 


Fish, Smoked, Fritters. 


Fillet some smoked fish, such as bloater, haddock, 
salmon, or kippered herring; cut them into small 
pieces, season with white pepper mixed with a little 
curry powder. Dip each piece into some prepared fry- 
ing-batter, fry in hot fat until crisp and of a nice colour, 
drain well on a cloth, dish up on a folded napkin or 
dish paper, garnish with tiny sprigs of fried parsley, and 
serve. 


Fruit for Breakfast. 

During the hot summer days, as well as in cold 
weather, fresh fruit should, whenever possible, be served 
for breakfast. Oranges may be served in simple lobes, 
with the bitter white skins removed. Bananas, which 
are always plentiful and cheap, are often served for 
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breakfast ; they make a nice change. The fruit can 
be cut in slices, and may be served with a dash of lemon 
or orange-juice. A macédoine of fruit served in small 
glasses is delicious, and may consist of oranges, bananas, 
a few grapes, and almost any other kind of fresh or 
preserved fruit. 

People inclined to be thin or delicate should take 
cream regularly during the cold weather. It is said to 
be one of the best safeguards against colds and winter 
ailments that the flesh is heir to. 


Grill, Breakfast. 


When a substantial breakfast dish is required a plain 
or mixed grill is particularly suitable. For the former, 
grilled chops, or mutton cutlets, fillet of beef or rump 
steak. With such dishes it is desirable to serve as a 
garnish, or separately, grilled or sautéd tomatoes, or 
mushrooms, or sautéd potatoes, according to one’s fancy. 
All meats grilled should, unless otherwise ordered, be 
cooked juicy or slightly underdone, with a little parsley 
butter, maitre d’hétel butter or anchovy butter placed 
on top before serving. 


Grill, Mixed. 


A correct mixed grill consists of r or 2 mutton cutlets, 
1 sheep kidney split in half, 2 rashers of bacon and a 
sausage, all grilled. Grilled tomatoes and mushrooms 
are frequently added, as they make an acceptable 
garnish, and add to the relish of this dish. 


Haddocks, Dried. 


Dried haddocks are best cooked either in the oven 
or on the top of the stove in a tin surrounded by a 
little water to create steam, which prevents the surface 
of the fish becoming hardened. Medium-sized ones 
should be cooked whole, and, before sending to table, 
an incision should be made from head to tail, and the 
backbone removed. The fish should be spread with 
butter, and sprinkled with pepper. 
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Ham Omelet. 


Proceed the same as directed for Savoury Omelet, 
adding about 4 oz. of finely chopped cooked ham in 
place of the parsley. 

The ham may, if liked, be fried in the butter for a 
few seconds, prior to adding the eggs. 


Herrings, Red, or Yarmouth Bloaters. 


The best way to cook these is to make incisions in 
the skin across the fish, because they do not then require 
to be so long on the fire, and will be far better than 
when cut open. Place them on a greased gridiron, 
grill over or before a clear fire for about 5 minutes, 
turning frequently. 

The hard roe makes a very nice relish if pounded in a 
mortar with a little anchovy sauce, and spread on toast. 
If the fish are very dry, soak them in warm water for 
about 1 hour before dressing. 


Hominy Cakes, Fried. 


Boil up $ pint of white stock and milk with a pat 
of butter and 4 a bay-leaf. Stir in 2 oz. of hominy. 
Cook for about 10 minutes whilst stirring. Season with 
salt, pepper, and grated nutmeg, remove the bay-leaf 
and add the yolks of 2 eggs. Spread this on a buttered 
plate, andletit cool. Divide the mixture into 8 portions, 
shape into round flat cakes, egg and crumb them, and 
fry in very hot deep fat to a golden colour. Drain, dish 
up and serve hot. 


Hominy with Cheese. 


Take } pint milk, 1 gill water, 2 oz. cheese (grated), 
I oz. butter, 2 tablespoonfuls hominy, salt and pepper. 
Put the milk and water into a stewpan, boil up, add 
the butter, and stir the hominy in gently. Cook whilst 
stirring over the gas for a few minutes, add the cheese, 
season with pepper and salt, mix well and turn into a 
buttered fireproof dish. Sprinkle a little more cheese 
and a few breadcrumbs on top, also a little oiled butter, 
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and bake in a sharp oven till the surface is nicely 
browned, and serve. 

Note.—A little made mustard may, if liked, be mixed 
with the hominy. Semolina or Florador can be used 
in place of hominy. 


Kidney Omelet. 


Take 5 eggs, 2 small sheep’s kidneys, r shallot, 2 oz. 
butter, 1 tablespoonful milk or cream, I teaspoonful 
flour, 2 tablespoonfuls gravy, seasoning. Break the 
eggs into a basin and beat up well. Skin the kidneys 
and slice them very finely. Melt 1 oz. of butter in an 
omelet-pan; when hot put in the shallot, previously 
peeled and minced, fry a few seconds, then put in the 
kidneys ; toss them over the fire for a few minutes. 
Season with salt and pepper, sprinkle over the flour, 
shake the pan so as to mix the last-named ingredients. 
Moisten with the gravy, reheat and keep hot. Season 
the eggs, add the cream or milk. Melt the remainder 
of butter in an omelet-pan, pour in the mixture, and 
make an omelet in the usual way ; when ready to fold 
put the kidney in the centre, then fold in and shape 
neatly ; colour the omelet and turn out on to a hot 
oblong dish, pour the gravy round the base of the omelet, 
and serve at once. 


Kidneys, Sheep’s, Curried. 


Fry in a small stewpan a finely minced shallot to 
a golden brown in } oz. of butter; then add a gill of 
curry sauce and stir over the fire till it boils. Now 
add a teaspoonful of mixed mustard, and a dessert- 
spoonful of finely chopped chutney. Reduce a little 
and strain. Skin 6 sheep’s kidneys and split them in 
the usual way, remove the cores and dip them into 
warm butter, then dredge them with flour seasoned 
with a little curry powder. Melt an ounce of butter 
or margarine in an omelet-pan and fry the kidneys. 
Remove them directly they are done, and drain them. 
Dish up on rounds of hot buttered toast, serve a little 
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of the prepared sauce in the centre of the kidneys and 
put a little finely chopped gherkin on the top of each. 
Serve the remainder of the sauce in a sauce-boat and 
hand round a dish of plain boiled rice at the same time. 


Macaroni au Gratin. 


} Ib. small macaroni (spaghetti), 2 oz. butter, 2 oz. 
grated cheese, 1 gill stock, 1 gill milk, a dessertspoonful 
flour, breadcrumbs, x bay-leaf, x slice of onion, salt, 
and pepper. Break up the macaroni into short pieces, 
put them in a stewpan, containing enough boiling water, 
slightly salted, to well cover the macaroni, and boil fast 
for 20 minutes; drain and cool them. Boil the stock 
and milk with the bay-leaf and onion. Melt the butter 
in a stewpan, add the flour, and cook for a few minutes, 
stir, without browning. Now add the boiled milk and 
stock (strained) ; stir till it boils, put in the macaroni 
and the cheese. Mix well and season to taste with salt 
and pepper. Fill a well-buttered gratin or pie-dish 
with this preparation, sprinkle over with breadcrumbs 
and grated cheese, put a few tiny bits of butter here and 
there on top, and bake in a moderate oven for about 
15 minutes. Serve in the dish in which it is cooked. 


Macaroni, Savoury, with Ham. 

4 lb. macaroni or spaghetti, 4 to 6 oz. lean cooked 
ham, I oz. butter, r oz. grated Parmesan or Gruyére 
cheese, $ gill cream, salt and pepper, fried breadcrumbs. 
Prepare the macaroni as in the foregoing recipe. Chop 
the ham rather finely. Put the butter in a stewpan, 
add the macaroni, and stir over the fire for a few minutes ; 
when hot add the grated cheese and a little stock (if 
handy); lastly, moisten with the cream. Spread a 
layer of this on a well-buttered gratin or ordinary fire- 
proof dish. Sprinkle a layer of chopped ham on this, 
and proceed thus until the macaroni and ham are used 
up. Season with pepper. Cover the surface with a 
few fried breadcrumbs, and bake for about I0 minutes 
in a quick oven. 
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Mushrooms, Grilled. 


Carefully peel some cup mushrooms, cut off a portion 
of the stalk, and season with salt. Grill them over a 
clear fire, turning them once, and arrange them on a 
very hot dish. Put a small piece of butter on each 
mushroom, season with pepper and salt, and squeeze 
over them a few drops of lemon-juice. 


Mushrooms, Stewed. 


Wipe and peel $ Ib. fresh mushrooms, remove the 
stalks, and fry them with 1 oz. of cooking butter in a 
pan over a quick fire for a few minutes. Season with a 
little salt and pepper, add $ gill brown or tomato sauce, 
and simmer gently for another ro minutes or so. Dish 
up quickly, sprinkle over some finely chopped parsley, 
and serve hot. 


Oatmeal Porridge. 


There are several ways of making oatmeal porridge. 
The one generally adopted—although by no means the 
best—is to sprinkle the oatmeal into boiling, slightly 
salted water with the left hand, meanwhile stirring 
briskly with a wooden spoon or spatala. When the 
porridge is thick enough, the stewpan is drawn to the 
side of the fire, and the contents slowly cooked from 
20 to 30 minutes, being occasionally stirred to prevent 
it sticking to the bottom of the pan. A better method 
is to soak 4 oz. of oatmeal in 14 pints cold water over- 
night, and in the morning strain the water into a stewpan, 
and when boiling add the oatmeal, and salt to taste. 
About 20 minutes’ gentle simmering will sufficiently 
cook it, and it must be well stirred during the process. 
Probably the best plan of all is to use a water-jacketed 
saucepan for making porridge, for it is always desirable 
to have oatmeal thoroughly cooked, and as the water 
in the outer pan obviates the necessity of fréquent 
stirring, the porridge may, with little trouble, be cooked 
for 2 or 3 hours on the previous day and reheated when 
required ; a pinch of salt should always be added to 
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the porridge. There are three varieties of oatmeal 
—coarse, medium, fine; any kind may be used for 
making porridge. 

Several varieties of fully or partially cooked patent 
oatmeals, which may be much more speedily prepared, 
can now be obtained. Full instructions as regards 
preparation are invariably printed on the packages. 


Omelet, Savoury. 
(See Savoury Omelet.) 


Oysters, Scalloped. 

Thoroughly wash and drain some small scallop shells, 
and butter them when dry. Allow 3 or 4 oysters for 
each shell, remove the beards, and place them in the 
shells with alternate layers of béchamel sauce or other 
white sauce and cream; season with salt and pepper ; 
spread a tablespoonful of sauce over the top of each, 
sprinkle with breadcrumbs, and place a few tiny bits 
of butter here and there on the surface. Bake in a 
sharp oven for about 10 minutes. Dish up, garnish 
to taste, and serve hot. 


Parsley for Garnishing, Fried. 


Pick the stalks off the parsley, wash and drain well. 
When quite dry, drop it into hot fat and fry for a few 
seconds, take up and drain. Fried parsley should be 
perfectly green and crisp. 


Poached Eggs. 
(See Eggs, Poached.) 


Porridge. 
(See Oatmeal Porridge.) 


Potato Balls. 


Boil x Ib. of floury potatoes, then whilst hot, mash 
finely, or rub them through a fine sieve. Put the 
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purée into a basin and add by degrees 2 oz. of warm 
butter, 4 gill of double cream, and the well-beaten 
yolks of 3 eggs, add also a dessertspoonful of chopped 
parsley, season with pepper and salt, and mix thoroughly. 
Lastly, add the whites of 3 stiffly whisked eggs. Shape 
the mixture into balls, and fry in deep fat, in clarified 
butter or in olive oil. When of a golden colour, take 
up and drain. Dish up and serve hot. 

Note.—Care must be taken to see that the fat, butter, 
or oil, is thoroughly hot before the potato balls are put 
in, only a few should be fried at a time. 


Potato Omelet. 


Cut into slices 3 or 4 cold potatoes, toss them in 
butter, season, and fry to a golden brown colour. Beat 
up 6 eggs, add a tablespoonful of milk and a dessert- 
spoonful of chopped parsley. Season with salt and 
pepper and pour into an omelet-pan containing 1} 
oz. butter previously heated. Stir over a bright fire 
with a fork until the mixture begins to set; tilt up 
the pan and put in the prepared potatoes, fold over 
both ends of the omelet, let it take colour and turn 
out on a hot dish. 


Potatoes, Baked, with Eggs. 


Cut some hot baked potatoes in halves lengthwise ; 
scoop out the soft part and put this through a sieve. 
For each potato add 1 beaten egg and mix in a basin. 
Season with salt and pepper, add a little melted butter, 
beat well, then fill the potatoes with this mixture. 
Put a little melted butter over each and brown in a 
hot oven. The mixture should be heaped loosely and 
piled up high in the potato cases. Dish up and serve 
hot. 


Prawns, Curried. 

Skin about 50 prawns, peel and mince finely a small 
onion, fry this to a golden colour in I oz. of butter or 
margarine, stir in r oz. of flour, and 1 level dessert- 
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spoonful of mild curry powder, and fry a little, then 
moisten with 4 a pint of milk, white stock, or water. 
Stir until it boils and then let simmer for about 10 
minutes. Add a dessertspoonful of apple or plum purée, 
season to taste with salt and pepper, and strain into 
a clear saucepan, place in the prawns, and the juice of 
4 a lemon, and cook gently for another 10 minutes. 
Dish up in the centre of a border of boiled rice. 


Rice, Curried. 


Wash, drain, and boil 6 to 8 oz. rice in chicken or 
veal stock. When about half done, add to it a finely 
minced onion fried in butter. Blend in butter 4 oz. 
curry powder, dilute it with a little cream, or if possible 
some coco-nut milk, and add to the rice. Mix thor- 
oughly, and finish cooking in a slow oven. Dish up 
and serve. 


Rice, to Boil, for Curry. 


Boil up about a quart of water in a stewpan, then 
put in it 4 oz. best Carolina or Patna rice, add a dessert- 
spoonful of salt and the juice of a lemon, stir, and allow 
the rice to boil rapidly for about r5 minutes, keeping 
the pan uncovered. Pour off the water and drain the 
rice on a wire sieve, and set to dry near the stove or 
fire. It is important that the grains of rice should be 
well separated. 


Salmon Timbales. 


Take 2 Ib. cold salmon free from skin and bones, 
X oz. butter, 2 tablespoonfuls milk or cream, 4 oz. 
breadcrumbs, 3 eggs, a teaspoonful lemon-juice, a pinch 
of ground mace, a pinch of cayenne pepper, salt, parsley, 
and Hollandaise sauce. Break up the fish as small as 
possible, put it in a basin, and work it to a cream with 
a fork or wooden spoon, adding by degrees the butter, 
previously warmed, and the cream. Separate the yolks 
of eggs from the whites, stir in the former, and whisk 
the latter to a stiff froth. Season the mixture with 
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the above-named ingredients, salt, cayenne, mace, and 
lemon-juice ; mix in carefully the beaten whites of 
eggs. Fill some buttered timbale or dariole moulds 
with the mixture, poach them in the oven for about 
30 minutes, unmould, dish up, sauce over with Hollan- 
daise sauce, garnish with parsley, and serve. 


Sardines 4 l’Indienne. 


Open a tin of boneless sardines, pour from it all the 
oil into a frying-pan, cut up a shallot finely, and fry 
it to a pale yellow; pour off the oil and add a dessert- 
spoonful of curry powder and a teaspoonful of flour, 
and fry a little. Moisten with 1 gill of stock or water, 
and boil for a few minutes. Skin the sardines and 
place them on a buttered gratin dish, pour the sauce 
over them, besprinkle with breadcrumbs and oiled 
butter, and place them in a hot oven for a few minutes. 
Then serve with a plate of boiled rice. 


Sausages, to Fry. 


Prick the sausages well with a fork and put them 
into a frying-pan containing a little hot fat. Fry 
gently, turning two or three times so as to brown 
them equally. Serve on mashed potato or toasted 
bread. 


Savoury Omelet. 


Take 6 eggs, 1 tablespoonful of cream or milk, salt 
and pepper, 14 oz. butter, x small shallot, 1 tablespoonful 
chopped parsley. Break the eggs into a basin; add 
the milk or cream, the chopped parsley, and enough 
pepper and salt to taste. Beat up well. Peel and chop 
finely the shallot, fry it in an omelet-pan to a golden 
colour in the butter, then stir in the beaten eggs, etc. 
Continue to stir over the fire until the mixture begins 
to set, then roll up into cushion shape; allow the 
omelet to get a nice golden colour, and turn out quickly 
on to a hot dish and serve. The shallot may be omitted 
if the flavour is not cared for. 
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Scallops, Scrambled. 


Take 6 or 8 scallops (cleaned), } pint milk, 2 eggs, 
I¢ ounces butter, 2 tablespoonfuls cream, salt and 
pepper, a slice of toasted bread. Boil the scallops in 
the milk, the latter should be slightly salted and contain 
a slice of onion, and half a bay-leaf. When done, pour 
off the milk, remove the onion and bay-leaf, and chop 
the scallops not too finely. Beat up the eggs, add to 
them the cream, season to taste, and mix thoroughly. 
Melt the butter in a stewpan, add to it the minced 
scallop, and heat up over the fire, stirin the eggs, etc., 
and continue to stir over the fire until the eggs begin 
to thicken, and become set. Have ready a slice of 
toast, neatly trimmed, and dish up. Pour the mixture 
on to this, and serve hot. 


Scrambled Eggs. 
(See Eggs, Scrambled.) 


Semolina with Cheese. 
(See Hominy with Cheese.) 


Soles, Fried. 


Skin and clean 2 or more small soles and trim them 
for frying. Mix a little flour with enough salt and 
pepper to taste, on a plate. Dip the fish into the 
flour, shake it and brush over with beaten egg, then 
cover with breadcrumbs. Fry to a golden colour in 
plenty of hot fat. Take up, drain, dish up and garnish 
with parsley. Soles or slices of cod can be done in 
the same way. 


Spinach with Poached Egés. 


Take about 2 Ib. spinach, 1 oz. butter, $ oz. flour, 
x tablespoonful cream, salt and pepper, 3 or 4 poached 
eggs. Pick off the stalks and brown leaves, and wash 
the spinach in several waters. Drain it, and put it 
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in a stewpan with just enough water to keep it from 
burning ; add a teaspoonful of salt and a very small 
piece of soda or a little moist sugar. When cooked 
sufficiently, put the spinach into a colander and press 
the moisture from it, then rub through a wire sieve. 
Melt the butter in a stewpan, add the flour and cook 
a little, put in the spinach, and moisten with a little 
stock or gravy. Stir till it boils, turn down the gas- 
jets or reduce the current, and simmer for at least 10 
minutes. Lastly, add the cream and season to taste 
with pepper, salt and nutmeg, or cayenne. Dish up 
the spinach, and place the poached eggs neatly on top 
of the spinach. Serve hot. 


Sprats, Baked. 


Clean and wipe the sprats, range them in a buttered 
baking-dish. Season with salt and pepper, and sprinkle 
over some finely chopped parsley. Bake for about 
20 minutes. Dish up, and squeeze a few drops of 
lemon-juice over the fish. 


Sprats, Fried. 


Clean and wipe 2 dozen sprats, mix 2 tablespoonfuls 
flour with enough salt and pepper to season; dip in 
each sprat; then put them in a frying-pan containing 
I oz. dripping, previously heated, and fry over a good 
fire. It will take about 10 minutes to cook the fish 
thoroughly. 


Tomato and Macaroni Cheese. 


Cook 4 oz. macaroni in boiling salted water until quite 
tender. Drain it thoroughly. Put 1} oz. butter into a 
saucepan, and when melted add a little flour. Mix, 
then pour in gradually 4 a pint of milk. Stir until it 
comes to the boil, then add 2 oz. of grated cheese, 3 
tomatoes, skinned and sliced, and a little made mustard, 
salt and pepper. Mix well, then put into a greased 
dish, sprinkle breadcrumbs on top, and put a few bits of 
butter here and there, and bake in a quick oven for about 
ro minutes, 
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Turbot Scallops with Cream Sauce. 


For this dish use the remains of boiled turbot, remove 
the skin and bones, and break into flakes. Butter as 
many scallop shells as may be required, put a table- 
spoonful of white sauce in each. Arrange a layer of 
turbot on this, season to taste, and continue thus until 
each shell is full, mask the top of each with white 
sauce; sprinkle with white breadcrumbs, and grated 
Parmesan or Gruyére cheese ; put a tiny piece of butter 
here and there on top of each. Place the shells on a 
baking-tin, and cook in a hot oven for 20 minutes. 
The top should be of a nice golden brown. Dish up 
on a folded napkin, garnish with fresh parsley, and 
serve. 


Whiting au Gratin. 


Skin and fillet 3 or 4 whiting; butter a baking-dish, 
and spread over it 2 tablespoonfuls of white sauce; 
place in the whiting fillets, sprinkle some minced mush- 
rooms on top, a little oiled butter, some chopped parsley, 
and a few breadcrumbs. Bake in a sharp oven for 
about 15 minutes. 


SAVOURIES 


Alexandra Croiftes. 


Pound in a mortar 3 yolks of hard-boiled eggs, 2 oz. 
tunny fish, and mix with 2 tablespoonfuls cream ; season 
with lemon-juice, salt and pepper, and rub through a 
fine sieve. With this paste spread 8 oval-shaped crotites 
of brown bread, previously fried in clarified butter and 
well drained on paper. Garnish each crotite or canapé 
with thinly cut fillets of lax arranged lattice-work 
fashion. Stamp out some little spots of Spanish pim- 
ento, dip them in liquid aspic and put them in the 
cavities of the crotites. Dishuponlace paper. Garnish 
tastefully with sprigs of fresh parsley and serve as 
quickly as possible. 


Anchovy Biscuits. 


Pound the fillets of 6 anchovies in a mortar with 1 
oz. of butter, add a pinch of cayenne pepper, a little 
nutmeg, and a teaspoonful of essence of anchovies ; 
rub through a sieve, spread some round or oblong water 
biscuits with the paste, place them in the oven to get 
quite hot; garnish the tops with strips of filleted 
anchovies and capers; dish up on a folded napkin, 
and serve. 


Anchovy CroStes. 


Cut out 6 to 8 oblong slices of bread and fry to a 
golden colour in hot butter, drain and let cool, then 
spread one side of each with anchovy butter; put 
4 a stoned olive in the centre of each and coil round 
it a fillet of anchovy. Cream a little butter, put it 
in a cornet and ornament the edges of the croiites. 
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Garnish further with chopped hard-boiled white and 
yolk of egg and chopped gherkins. Dish up tastefully 
and serve. 


Anchovy Fingers. 

Cut 8 or ro finger-shaped slices of bread about 4 in. 
long and I in. wide, and fry them in clarified butter, 
then drain and let cool. Spread each with a layer of 
anchovy paste previously mixed with a little butter. 
Have some whipped cream seasoned with Krona pepper, 
put it in a forcing bag with a rose pipe, and force out 
some little dots on top of each anchovy finger. Dish 
up neatly, garnish with sprigs of parsley and serve 
cold. 


Anchovy Fritters. 


Prepare a small quantity of frying-batter, to which add 
r tablespoonful of white wine, and mix well. Cleanse, 
wipe and bone a dozen Gorgona anchovies, dip each 
into the batter, and drop them one by one into very 
hot fat ; fry to a nice brown colour, and drain on paper 
or cloth. Dish up, garnish with tiny sprigs of fried 
parsley and serve. 


Anchovy Pasties. 


Scrape, wipe and bone ro Gorgona anchovies; roll 
out some short paste or remnants of puff paste, enclose 
each fish neatly in the paste and trim. Place them on 
a baking-sheet, brush over with beaten egg, sprinkle 
some grated Parmesan cheese and a pinch of cayenne 
pepper over each ; bake in a quick oven for about ro 
minutes and serve. 


Anchovy Toast. 


Melt 4 oz. butter in a stewpan, add a teaspoonful 
of anchovy paste, and 2 yolks of eggs well beaten. 
Stir till quite hot, taking care not to let it boil; pour 
this over some prepared hot buttered toast, dust with 
cayenne or Paprika and serve. 
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Angels on Horseback. 


Take 6 to 8 oysters and 6 to 8 rashers of thinly cut 
streaky bacon, 6 to 8 rounds of fried bread, a little 
finely chopped onion or shallot, pepper to season, 
chopped parsley, $ a lemon and a little meat glaze. 
Trim the bacon, beard the oysters. Roll each oyster 
in a piece of bacon, season sparingly with pepper (no 
salt) and a squeeze of lemon. Put the rolls on a large 
pin or skewer, sprinkle on a little finely chopped onion 
or shallot and parsley. Place the rolls on a tin and 
bake in a fairly hot oven sufficiently long to cook the 
bacon, brush over with a little liquid meat glaze or 
extract, and serve on a hot dish on the fried bread 
crotitons, which should be prepared and fried while the 
rolls are cooking. Garnish with small sprigs of parsley 
and serve hot. 


Artichoke Chips, Devilled. 

Peel some Jerusalem artichokes, cut them into very 
thin slices (chips), place in salted water flavoured with 
lemon-juice, for about an hour. Take up, drain, and 
dry, then fry a few at a time in very hot deep fat. 
Drain well and season with fine salt, cayenne or Nepaul 


pepper. 


Artichoke Fritters. 

Cut some cooked artichoke bottoms into slices and 
season with oil, vinegar, salt and pepper, and chopped 
parsley. Dip the pieces (drained) in frying-batter, 
and fry quickly in hot fat. Drain well, then dish up and 
serve hot. 


Artichokes au Gratin. 


Slice up some cooked Jerusalem artichokes and range 
them on a buttered gratin dish with alternate layers 
of grated cheese and Béchamel sauce; sprinkle the 
top with breadcrumbs and grated Parmesan. Add a 
little butter here and there and bake in a sharp oven 
till browned. 

Cc 
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Badminton Croites. 


Toast some slices of bread and stamp out into rounds 
about 2 in. in diameter, spread with anchovy butter, 
upon these put a slice of tomato. Twist an anchovy 
fillet and place on top of each crotite; fill the centre 
with finely chopped hard-boiled egg. Dish up, garnish 
with parsley, and serve cold. 


Banana Canapés. 

Slice 4 peeled bananas lengthways and cut each in 
halves ; dip them in seasoned cornflour. Fry these in 
clarified butter to a golden brown and drain. Season 
with salt, pepper and Paprika. Place each half of the 
fruit on a previously heated rusk or on a neatly shaped 
slice of toasted bread. Dish up and serve hot. 


Bananas, Grilled. 


Take 6 or 8 ripe bananas, wipe them, put them under 
the grill or over a bright fire, cook for 19 to 15 minutes. 
Serve hot in skins on hot dish. This is excellent for 
breakfast, especially in winter. Serve with a little 
lemon-juice. 


Bedford Toast. 

Cut 3 or 4 slices of stale bread of uniform size, toast 
them nicely and trim them neatly. Cut enough very 
thin slices of ham that will cover the slices of toast ; 
butter one side of the latter, place the ham upon this 
toast. Spread over rather freely with a mixture of 
breadcrumbs, chopped parsley, butter and grated cheese. 
Place the toast in a hot oven for about 5 minutes to 
brown the surface. Dish up, and serve quickly. 


Beef, Frizzled, on Toast. 

Cut some hung beef (Hamburg or dried beef) into 
very thin slices of uniform size; blanch and drain. 
Melt enough butter in a frying- or sauté-pan, and in 
it toss the slices over a quick fire. Serve on toasted 
and buttered bread. 


SAVOURIES 35 


Bloater Cream Toast. 


Toast in front or over a light fire 3 or 4 slices of stale 
bread cut from a sandwich loaf, trim off the crust and 
spread over one side with bloater paste, previously 
mixed with a little creamed butter; then cut the toast 
into even-sized finger shapes about an inch wide. Have 
ready some whipped cream seasoned with a good pinch 
of Krona or Paprika pepper, spread this over the pieces 
of toast; arrange some thin strips of bloater fillets 
across the cream in lattice-work pattern, and place a 
tiny caper in each of the shapes. Decorate the edge 
with cream forced through a forcing bag or paper 
cornet. Dish up on lace paper and serve. 


Bloater Fillets on Toast. 


Skin, split and bone 4 nice bloaters; cut into neat 
fillets, brush over with oiled butter, and grill over a 
quick fire. Have ready some freshly made toast, butter 
it well, and sprinkle over with grated Parmesan cheese. 
Cut into oblong shapes (fingers) and place a fillet on 
each. Bake for a few minutes in a sharp oven, then 
dish up and serve hot. 

Note.—A handful of salt will clear the fire for grilling 
purposes. 


Bloater Fillets with Cheese. 


Skin 2 large-sized bloaters, split them down the 
back, remove the bones, place the fillets on a greased 
gridiron over, or before, the fire, and grill until nearly 
tender; then dip them in oiled butter, and cover with 
grated Parmesan cheese. Have ready some hot buttered 
pieces of toasted bread, cut these in convenient shapes, 
put a fillet on each, put them on a dish, sprinkle with 
a few fried breadcrumbs, place in a hot oven for a few 
minutes, dish up, garnish with parsley. 


Brochettes. 


Stamp out some round slices of cooked meat, such 
as beef, ham, chicken, etc., about } in. thick; fasten 
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these on skewers with alternate rounds of fat bacon. 
Grill them carefully over a bright fire. Serve on small 
slices or shapes of toasted bread spread with devilled 
butter. 


Brussels Sprouts Fritters. 


Choose some small firm Brussels sprouts, wash and 
trim them neatly, and soak in cold water (salted). 
Boil them in fast-boiling water containing a small piece 
of soda, and salt to taste. When three parts done, 
take up, then drain, and let cool. Cover each with a 
thin layer of sausage meat, then dip in frying-batter 
or egg and crumbs, and fry in hot fat. Drain and dish 


up. 


Caviare Bouchées. 


Prepare 6 very small puff paste patty cases (bouchées). 
These can be ordered from any high-class pastry cook ; 
they must, however, be very small. Kemove the lid, 
scoop out carefully the centre portion and keep hot. 
Peel and chop finely a small shallot and put it in a sauce- 
pan with 4 oz. butter, stir over the fire long enough to 
blend the shallot, put in the contents of a pot of Russian 
caviare, stir gently with a wooden spoon, add 2 table- 
spoonfuls of tomato sauce (well reduced) and a few 
drops of lemon-juice and heat up. Fill up the pastry 
cases with this mixture. Dish up and put on the lids. 
Garnish tastefully with tiny sprigs of fried parsley, and 
serve hot. 


Caviare Canapés. 

Butter some slices of toasted bread, then stamp out 
into rounds about I$ in. in diameter, spread these on 
one side thickly with Russian caviare, place 4 a stoned 
Spanish olive in the centre of each, put a sprig of parsley 
or watercress into each olive, dish up and serve cold ; 
or if required to be served hot, put the rounds of toast 
with caviare in a hot oven for about 5 minutes, then 
dish up and put the olives on them just before sending 


SAVOURIES 37 


to table. In either case the dish should be garnished 
with neatly cut slices of lemon and hard-boiled white of 


Caviare Cassolettes. 


Cut 8 round pieces of bread about 1 in. in diameter 
and 4 in. thick. Scoop out the centre part of each 
and fry them in dry fat to a golden colour. Mix the 
contents of a small jar of Russian caviare with 4 a 
teaspoonful of finely chopped shallot, a few drops of 
lemon-juice, and a pinch of cayenne ; fill the cassolettes 
or fried bread crotites with the prepared caviare. Dish 
up tastefully, garnish with tiny sprigs of parsley, and 
serve. 


Caviare Crofttes. 


Take 4 a small pot of caviare, 1 teaspoonful lemon- 
juice, 1 dessertspoonful of sweet oil, 1 finely chopped 
shallot, 6 heart-shaped slices of bread, butter for frying, 
fresh butter, parsley and slices of lemon. Mix the 
caviare with the lemon-juice, oil and shallot, using a 
wooden fork or wooden skewer. Prepare the slices of 
bread, fry them in butter, drain and cool. Spread over 
one side of each with the prepared caviare. Cream 
some fresh butter, and put it in a forcing bag or paper 
cornet. Garnish the border of each with the butter. 
Dish them up pointed ends inwards, on a folded napkin 
on a dish. Garnish with sprigs of fresh parsley and 
thin slices of lemon. 


Caviare, Devilled. 


Have ready some rounds of fried bread; drain them 
well, and spread one side of each with a layer of devilled 
butter. Upon this pile a sufficiency of Russian caviare 
to well cover each crotite. Sprinkle with cayenne 
pepper, and insert a number of almond chips in the 
form of a border round the caviare. Place them ina 
hot oven for a few minutes and then dish up as quickly 
as possible and serve. 
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Caviare Toast. 

Stamp out some rounds of toast about 14% in. in 
diameter, spread them with fresh caviare, previously 
seasoned with lemon-juice and a finely chopped shallot. 
Place a bearded oyster in the centre of each. Dish 
up and garnish tastefully with thin slices of lemon and 
parsley. 


Cheese Aigrettes. 

Melt 4 oz. butter in a saucepan, edd 14 oz. flour, stir 
over the fire for a few minutes, then add 1 gill milk 
and about 2 tablespoonfuls of water. Stir till it boils, 
and work to a smooth paste, adding the yolks of 2 
eggs, and 14 oz. grated cheese. When cooled fold in 
the whisked white of 1 egg, season with very little salt 
and a pinch of pepper. Drop the mixture from a 
dessertspoon into fairly hot fat, and fry to a light brown 
colour. Drain, dish up nicely and serve as quickly as 
possible. 


Cheese Biscuits. 

Take 4 Ib. flour (sifted), + Ib. butter, r yolk of egg, 
¢ teaspoonful Paprika pepper, 6 oz. butter, and 6 oz. 
grated Parmesan or Gruyére cheese. Mix the flour 
and cheese in a basin, rub in the butter, then add the 
pepper and mix with the egg-yolk, and if necessary a 
few drops of water to form a smooth paste. Roll out 
on a floured board about } in. in thickness, stamp out 
some rounds or ovals, place them on a buttered baking- 
sheet, prick them with the prongs of a fork, and bake 
in a sharp oven for about ro minutes. 


Cheese Cream. 

Beat up 3 eggs and mix with a pint of boiling milk, 
then stir over the fire until thick and cream-like, but 
avoid letting it boil. Then add 2 oz. of grated Cheddar 
or Gruyére cheese. Reheat this a second time, then 
fill into souffé cups and send to table with all possible 
speed. 
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Cheese Crofites. 


Fry in butter a dozen thin round slices of bread and 
drain them. Mix 4 oz. grated Gruyére and Parmesan 
cheese with 2 tablespoonfuls cream, 1 tablespoonful 
grated horseradish, and a saltspoonful of Paprika pepper, 
flavoured with a few drops of tarragon vinegar, and 
spread this rather thinly on one side of the crottes. 
Place them on a buttered baking-sheet and put in a 
hot oven for 5 minutes. Dish up, garnish with thin 
slices of lemon and sprigs of parsley and serve as hot as 
possible. 


Cheese Custard, Baked. 

Boil up a pint of milk, adding to it a pinch of salt ; 
beat up 2 fresh eggs and stir them into the hot milk. 
Grate 2 oz. of mild Cheddar cheese, and mix with the 
milk. Pour the mixture into a buttered pie-dish and 
bake in a moderately heated oven for about 4 an hour. 
Serve hot with plain wafer, cracker biscuits or fingers 
of toasted bread. 


Cheese Darioles. 


Whip up ¢ pint of cream and mix it with } pint of 
semi-liquid aspic, and 4 oz. grated Gruyére cheese. 
Season with cayenne or Paprika pepper and a little 
made mustard. When well mixed fill the required 
number of small paper or china dariole or soufflé cases. 
Place these on the ice to set. Before serving sprinkle 
over each a little grated cheese. 


Cheese Fingers. 


Cut 4 oz. of Cheddar cheese free from rind into 
small shreds, put into a fireproof glass or earthenware 
saucepan with I oz. butter and a tablespoonful of milk. 
Season with pepper and a very little salt, and stir till 
melted and cream-like. Cut 3 or 4 slices of buttered 
toasted bread into fingers, range them on a dish, pour 
the melted cheese mixture over carefully and serve 
as hot as possible. 
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Cheese Puffs. 

Grate 2 oz. Cheddar or Gruyére cheese, put it into 
a basin and mix with it a teaspoonful of grated horse- 
radish, a pinch of cayenne, the white of an egg whisked 
stifly ; stir in enough fine breadcrumbs to bind the 
mixture. Make this up into small balls and fry them 
in deep, very hot fat to a golden colour. Take up, 
drain, dish up and serve hot, 


Cheese Ramequins, Baked. 

Melt in a saucepan I oz. butter or margarine, stir 
in } oz. flour, and smooth; then add # gill milk; stir 
until boiling, then add 2 oz. grated cheese, the yolks 
of 2 eggs, and season to taste with very little salt and 
pepper. Whisk the whites of 2 eggs to a stiff froth 
and stir or fold in lightly. Three parts fill a number of 
smal] china or paper soufflé cases (previously buttered) 
with the mixture, and bake at once in a hot oven for 
about 20 minutes. 


Cheese Rolls. 


Mix 4 oz. grated Gruyére cheese with 2 oz. soft 
breadcrumbs and } gill of cream into a smooth paste. 
Add the yolks of 2 eggs and a pinch of Paprika or 
cayenne, and stir over the fire for a few minutes— 
long enough to heat the mixture. Turn on toa buttered 
plate -and let cool. Make up into small, even-sized 
rolls (cork shapes). Dip each in the beaten white of 
egg or thin frying-batter, and fry in hot fat to a delicate 
brown. Take up, drain them well, dish up, and serve 
hot. 


Cheese Soufflés. 

Melt 1 oz. butter in a saucepan, stir in } oz. flour, 
and smooth; then add $ gill milk; stir until boiling, 
then add 2 oz. grated Gruyére cheese, the yolks of 
2 eggs and season to taste. Whisk the whites of 2 
eggs to a stiff froth and stir in lightly. Pour the 
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mixture into small china or paper soufflé cases (pre- 
viously buttered), and bake at once in a hot oven for 
about 15 minutes. 


Cheese Straws. 


Mix 4 oz. flour with 2 oz. grated Parmesan and 
Gruyére cheese in a basin, rub in 2 oz. butter, add a 
pinch of cayenne, then moisten with 2 tablespoonfuls 
of cream and work into a smooth paste. Roll out the 
paste about 4 in. thick, cut it into even-sized long narrow 
strips or fingers, place them on a buttered baking-tin, 
and bake in a fairly hot oven for about 10 minutes. 
Tie up into small bundles with white or red ribbon 
and serve hot or cold. 


Cheese Fondu, Swiss. 

Cut 4 oz. Gruyére cheese into thin slices and put it 
with } gill cream in a saucepan (casserole), with 1 oz. 
butter, and mix all together and stir over a clear fire 
until it commences to boil, then stir in the yolks of 
2 eggs. Reheat and serve quickly. 


Chicken Crofites, Devilled. 


Cut out 12 small rounds of bread, about $ in. deep, 
stamp out the centre with a small plain cutter, and 
scoop out as much of the crumby part as possible. 
Fry these in clarified butter, and drain on acloth. Cut 
into shreds 6 oz. cold chicken meat and 2 oz. ham or 
tongue; put it into a stewpan with } oz. butter, a 
teaspoonful of chopped parsley, a pinch of curry powder, 
and a dust of cayenne pepper. Heat the mixture over 
the fire, fil] the crotites, glaze the tops with dissolved 
meat glaze, put them in a hot oven for a few seconds, 
dish up and serve. 


Chicken Fritters. 

Cut the remains of cold roast or boiled chicken into 
neat pieces, trim them and remove the skin. Put them 
in a pie-dish, season with salt and pepper and chopped 
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parsley. Moisten with 1 or 2 tablespoonfuls of good 
salad oil and the juice of a lemon. Cover and let stand 
for about 4 hour. Have ready some clarified dripping 
or lard for frying in a deep pan. Drain the pieces of 
chicken on a cloth or paper, dip each into frying-batter 
so as to completely cover it, then drop into the frying- 
fat. The latter must be smoking hot, else the dish 
is likely to be spoilt. Fry a golden colour, take up, 
drain and dish up on a lace paper. Garnish tastefully 
with tiny sprigs of fried or fresh parsley, and serve hot 
or cold. 


Chicken Liver, Devilled. 


Pound the livers of 2 turkeys or 3 fowls, mix the 
pulp with a teaspoonful of prepared mustard, salt, 
cayenne, a tablespoonful of anchovy essence, and a 
little butter ; work it into a smooth paste, rub through 
a sieve, spread on hot buttered toast. Place it in a 
very sharp oven for a few minutes to get thoroughly 
hot, and cut it into convenient pieces ; dish up, garnish 
with parsley, and serve. 


Cod’s Roe on Toast. 


Cut 2 oz. raw cod’s roe into small pieces and put 
them in a saucepan with 1 oz. butter, a beaten egg, 
2 tablespoonfuls milk, and season with salt and pepper. 
Stir this over a moderate fire until it commences to 
thicken, and then stir in a teaspoonful of Worcester 
sauce. Spread the mixture over slices of buttered 
toast. Dish up and serve. 


Cornwall Toast. 


Mince finely 3 or 4 cup mushrooms, previously peeled, 
washed and drained. Heat up $ oz. butter and fry 
the mushrooms in this; season with salt and pepper. 
Grill 6 to 8 very thinly cut rashers of streaky bacon, 
have ready 3 slices of toasted bread, spread these with 
the minced mushrooms and cut them into 6 to 8 oblongs 
the same size as the bacon. Place the bacon on top 
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of each and put a tablespoonful of scrambled eggs upon 
the bacon. Dish up immediately and send to table very 
hot. 


Crab, Curried, Canapés. 

Remove the white meat and brown part of the body 
from the shell of a crab, pound it in a mortar with a 
piece of butter about the size of a large walnut. Season 
with salt, pepper, lemon-juice, nutmeg, mustard, and 
cayenne ; moisten with a little tarragon vinegar. Add 
a small handful of fried breadcrumbs. Have ready 
some small rounds of fried bread, scooped out in the 
centre to take the stuffing. Put a tablespoonful of 
the crab mixture in the centre of each canapé. Mask the 
top with a thick curry sauce, sprinkle over with bread- 
crumbs, bake for a few minutes, dish up and serve. 


Crab, Savoury, with Tomato Sauce. 


Break up a boiled crab, separate all the meat from 
the shell and claws. Put the meat into a stewpan 
with a handful of soft breadcrumbs, 4 tablespoonfuls 
tomato sauce, the juice of $ a lemon, and a little finely 
chopped lemon-rind, season with salt and pepper, add, 
if liked, a small wineglassful of Chablis or sherry. Let 
all simmer over the fire, whilst stirring, for about 10 
minutes ; add a small piece of fresh butter, bring once 
more to the boil, then turn out on a deep dish ; garnish 
the dish with fried bread croftitons and rings of lemon, 
and serve. 


Crab, Toasted. 


Prepare the crab meat the same as for Crab, Curried, 
Canapés, lay it on oval pieces of toasted bread, and 
cover with a layer of white sauce flavoured with grated 
cheese and highly seasoned. Put a few drops of melted 
butter over the top of each, then place them on a 
buttered baking-sheet and bake in a sharp oven for a 
few minutes. Dish up and serve. 
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Curried Toast. 


Toast 4 slices of bread cut from a sandwich loaf, 
trim off the crusts and butter each slice; then spread 
with a mixture composed of equal proportions of curry 
or mulligatawny paste and anchovy or bloater paste. 
Cut the prepared toast into fingers, range them on a 
dish and bake in a hot oven for a few minutes, long 
enough to heat them, then serve. 


Devils on Horseback. 


Take 8 to ro thinly cut rashers of bacon, 8 to I0 
stoned French plums or prunes, 8 to ro peeled Jordan 
almonds, } oz. butter, salt, Paprika, cayenne pepper, 
and round or oval-shaped crotitons of fried or toasted 
bread. Trim the rashers of bacon and flatten them 
out ; insert the almonds, previously tossed in butter 
and seasoned, into the plums, and roll each in a piece 
of bacon. Place them on skewers and grill over a 
bright fire for a few minutes, turning them frequently. 
Serve the rolls on silver skewers on the croditons of fried 
or toasted bread, neatly arranged on a hot dish. Serve 
at once. 


Eg¢ and Cheese Toast. 


Rub the yolks of 2 hard-boiled eggs through a sieve 
into a small basin and mix with 1 oz. butter and 2 oz. 
grated Cheddar cheese; add salt and pepper to taste 
also a little made mustard. Cut some buttered toast 
into oblongs or squares, spread the mixture thickly 
on them and brown them in a sharp oven. Dish up 
and serve whilst hot. 


E¢g¢ and Ham Tit-bits. 


Line ro or 12 small tartlet moulds with puff paste 
trimmings or plain paste crust; fill these with the 
following preparation: Mince finely 4 oz. cooked ham 
and 3 hard-boiled eggs. Mix with 3 yolks of raw 
eggs, a little cream, and season with salt, pepper and 
grated nutmeg. Fill up moulds and bake the patties 


SAVOURIES 45 


in a moderately hot oven, dish up and serve with some 
piquante or tomato sauce. 


Egs Coquilles. 


Butter the inside of 8 china soufflé cases, put a table- 
spoonful of prepared and seasoned spinach in each; 
upon this put about a dessertspoonful of cream. Break 
a fresh egg in each, season with pepper and salt, place 
the cases on a baking-sheet and bake in a moderately 
heated oven for about 8 minutes. Dish up and serve 
quickly. 


Eggs Crofites, Savoury. 


Whisk up 3 eggs with a tablespoonful of milk, add 
2 oz. Gruyére or Parmesan cheese. Stir in a saucepan 
over the fire until the mixture begins to set. Spread 
it on small pieces of buttered toast which may be 
previously spread with anchovy paste or potted meat. 
Dish up and serve hot. 


Eggs Custard, Savoury. 


Mix a tablespoonful of Lemco with $ gill hot water, 
beat up 4 yolks of eggs and add to the above. Boil 
up a gill of milk and stir into the eggs, etc. Season 
with salt and pepper and strain into a buttered pie- 
dish. Place this in a sauté-pan or baking-dish contain- 
ing a little hot water, cover with buttered paper, and 
cook in a hot oven for about 20 minutes. When done, 
dish up and serve hot. 


Egg Tartlets. 


Line some tartlet moulds with short crust or puff 
paste, prick the paste with a fork, fill with uncooked 
rice or dried peas, and bake in a moderate oven. Re- 
move contents of tartlets and place crusts on a sieve 
to cool. Next poach as many eggs as there are tartlet 
crusts, trim each egg very neatly as near as possible 
to the shape of the tartlets. Have ready some Hol- 
landaise sauce; into this incorporate a tablespoonful 
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of spinach purée, some finely chopped tarragon and 
chervil. Dress each egg into a tartlet crust, and sauce 
over carefully with the above sauce. Reheat in a 
sharp oven just a few minutes. Dish up quickly and 
serve as hot as possible. 

A tiny pinch of Paprika or Krona pepper season- 
ing put in the centre of the tartlets will improve the 
dish. 


Eggs a l’Orly. 

These are egg fritters prepared by dipping, i.e. coat- 
ing neatly, poached eggs, well trimmed and drained, 
into a frying-batter. Then drop each carefully into 
hot fat and fry to a golden colour, drain on a cloth or 
paper. Dish up, and serve with a well-seasoned tomato 
sauce. 


Eggs 4 la Norfolk. 


Cut 4 hard-boiled shelled eggs into halves length- 
ways, dredge them lightly with seasoned flour. Dip 
each half in beaten egg and roll in soft white bread- 
crumbs or Panurette. Fry in clarified butter, drain, 
dish up tastefully, and serve with a rich tomato or 
brown sauce. 


Eggs, Fried, on Rice Croftes. 


Wash 4 oz. Patna rice and cook it in seasoned stock 
till tender ; it must be reduced to a fairly firm texture 
and seasoned rather liberally with Paprika. Spread it 
on a greased dish and set to cool. Stamp out 6 or more 
rounds by means of a paste-cutter, then egg and crumb 
them, and fry the rounds of rice in clarified butter. 
Melt 4 oz. butter in a frying or large omelet pan, break 
in 6 fresh eggs, season with salt and pepper and fry till 
just set, then cut out the eggs with a paste-cutter and 
place each on the prepared crotites. Dish up, garnish 
with parsley, and serve. 

as rice croites can be baked crisp in the oven if 
liked. 
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Eggs, Stuffed, with Spinach. 


Boil 6 eggs for 10 minutes, peel them, cut them in 
halves crossways, stamp out the centre with a }4-in. 
cutter. Cut out some croiitons about the size of the 
base of an egg and fry them in clarified butter; have 
ready some cooked and seasoned spinach purée enriched 
with cream. Cook for a few minutes whilst stirring, 
fill the egg-halves with spinach, close the top with the 
pieces cut out, and place each, cut side down, on a 
crotton. Dish up, garnish with the yolk, minced 
coarsely, and thin slices of tongue. Serve with a little 
brown sauce. 


Game Fritters. 


Take about 1 lb. of meat from any kind of roast 
game—grouse, pheasant, partridge, etc.—freed from 
skin, bone and gristle, chop up finely with 6 preserved 
mushrooms, 3 peeled shallots, and the thin rind of 3 
a lemon. Season with salt, pepper, grated nutmeg, 
sweet thyme and marjoram; mix thoroughly, then 
add 3 or 4 eggs, cook long enough to bind the mixture, 
and let cool. Make up into convenient size shapes, 
dip in prepared light batter, and fry in hot fat or clarified 
butter. Drain well, dish up on a folded napkin, and 
garnish with fried parsley. 


Golden Buck. 


Grate or chop $1b. Cheddar cheese. Putin asaucepan 
4 gill water or ale, or—if you prefer it—cider; add 
the cheese, 4 teaspoonful salt, a dash of cayenne, a 
teaspoonful of onion-juice, and stir with a wooden 
spoon over the fire until it becomes smooth and creamy ; 
then stirin r yolk ofegg. Pour hot on pieces of buttered 
toast placed on a hot dish and serve. 


Golden Buck, American. 

Proceed the same as directed for Welsh Rarebit, 
poach the required number of eggs, neatly trimmed, 
and place one on top of each portion. Some cooks 
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prefer to use only the yolks of eggs for poaching purposes, 
as this makes a neater looking portion. Put a tiny 
pinch of Paprika or cayenne pepper in the centre of 
each egg just before serving. 


Haddock Creams (Cold). 

Take 4 a haddock, 1 gill aspic jelly, $ pint cream, 
xr tablespoonful mayonnaise, I gill tomato pulp, } oz. 
gelatine, tarragon and chervil, and $ oz. butter. Decor- 
ate a number of small dariole moulds (previously masked 
with a thin layer of aspic) with tarragon and chervil 
leaves. Put the haddock in the oven with a little 
butter on top, and cook for about 10 minutes ; remove 
skin and bones and pound the fish in a mortar, rub 
through a sieve and let cool. Melt the gelatine in the 
tomato pulp. Whip the cream till stiff, add the mayon- 
naise sauce and the remainder of the aspic jelly ; strain 
the tomato sauce, etc., into this, and stir gradually 
into the purée of haddock. Fill the mculds with this. 
Put them on the ice to set. Turn out on a cold dish; 
decorate with chopped aspic and small salad, and serve. 


Haddock Fritters. 


Remove the skin and bones from a kippered haddock, 
cut it into pieces about an inch long, dip them in rather 
thick beignet or frying-batter ; fry in boiling lard or 
fat, not too hot, as the fritters will require quite 15 
minutes to cook. When done, drain on a cloth, season 
with salt and a little cayenne, and serve very hot. 


Haddock, Savoury, on Toast. 


Remove the skin and bones from a parboiled smoked 
haddock ; pound the flesh in a mortar, and mix with 
it 2 oz. grated Parmesan cheese, a teaspoonful of chopped 
parsley, pepper and salt, and 3 yolks of eggs. Shape 
the mixture into small balls, and fry them in hot fat, 
drain and place on small squares of toasted or fried 
bread previously spread with anchovy butter. Dish 
up and garnish with fried parsley. 
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Ham a la Minute. 


Cut some raw ham into slices, fry them nicely with 
butter in a sauté-pan over a quick fire, pour off the fat, 
and add a small glass of Marsala or sherry wine, a 
pinch of cayenne pepper, and a small quantity of finely 
chopped mushrooms. Let this cook quickly for a few 
minutes, add a tablespoonful or more of brown sauce, 
and a few drops of liquid meat glaze. Reheat, dish 
up, garnish with small mushrooms’ heads and serve 
at once. 


Ham, Frosted. 


Chop $ Ib. lean ham very fine, mix with } teaspoonful 
sweet herbs, a pinch of aromatic spice and a pinch of 
mustard, beat up 2 whole eggs and 2 yolks of eggs. 
When well beaten add } gill milk or cream, and all 
but a dessertspoonful of chopped ham. Melt 4 oz. 
butter, grease a deep round plated dish with same, and 
put the remainder with the mixture. Sprinkle the 
buttered part of the dish with a few brown breadcrumbs, 
put the mixture in the dish, and place in a moderate 
oven for 10 minutes ; (leave long enough to set.) Beat 
up the two remaining whites of eggs to a stiff froth, 
mix in a dessertspoonful of chopped ham, pile it on the 
dish, cover it over, and bake for another 5 minutes. 


Ham Toast. 

Mince finely } lb. lean ham, mix with it $ oz. butter 
and 2 yolks of eggs, season with pepper and a little 
cayenne. Stir the mixture over the fire in a stewpan 
until it sets, then spread (pyramidal form) some slices 
of buttered toast with the mixture, cut the toast in 
convenient pieces, dish up and serve hot. 


Herring Fritters, Dutch. 

Skin and fillet 2 smoked herrings, cut these into 
neat pieces, put them in a deep dish, season with pepper 
and lemon-juice, and moisten with a little sweet oil; 
prepare a smooth batter with flour, eggs and milk; 
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drop in the pieces of fillets, and fry them in hot fat or 
lard to a light brown colour. When drained, dish up 
on a folded napkin, garnish with fried parsley, and 
serve. 


Irish Rabbit or Rarebit. 


Put 4 oz. butter, 2 or 3 tablespoonfuls of milk and 4 oz. 
Cheshire or Cheddar cheese, cut into small pieces, into a 
saucepan, stir by the side of the fire until the ingredients 
become creamy, then add vinegar, made mustard and 
pepper to taste, and lastly 1 dessertspoonful coarsely 
chopped pickled gherkin. Have ready some squares of 
hot, well-buttered toast, pour on the preparation and 
serve as quickly as possible. It must be piping hot to be 
appreciated. 


Lobster 4 la Newburg. 


Remove the meat from a medium-sized lobster and 
chop it finely. Beat the yolks of 2 eggs and mix with 
$ gill double cream, a few drops of onion-juice, 4 tea- 
spoonful salt, a saltspoonful of Krona pepper, and a 
grate of nutmeg. Melt 1 oz. of butter in a stewpan ; 
when hot, put in the minced lobster, cook whilst stirring 
for a few minutes, then add the cream, etc. Stir con- 
tinuously till it thickens, and serve out on small rounds 
of toasted and buttered or fried bread. Dish up as 
quickly as possible, garnish with sprigs of crisp parsley, 
and serve. 


Lobster au Gratin. 

Split 2 small freshly boiled lobsters into halves, take 
out the meat carefully so as not to break the shells ; 
break the claws. Take out the meat and chop it not 
too finely; put it in a stewpan with 1 oz. of butter ; 
when hot, moisten with a yolk of egg and a little white 
sauce, season to taste. Refill the shells of lobster, 
sprinkle over some breadcrumbs, a little grated cheese 
and oiled butter, then bake in a sharp oven for about 
Io minutes. Dish up, and serve hot. 
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Lobster, Scalloped. 


Chop up the meat of a large lobster, put it into a 
stewpan with a little white sauce, a small piece of butter, 
and I oz. anchovy paste; season with salt, pepper, 
nutmeg, cayenne and lemon-juice; stir over the fire 
for a few minutes, mix with 2 yolks of eggs, fill some 
small scallop shells with this, sprinkle with fried bread- 
crumbs and oiled butter, brown with a salamander or 
in the oven, dish up on a folded napkin, garnish taste- 
fully with tiny sprigs of crisped parsley, and serve at 
once. 


Macaroni Cheese. 


Place a saucepan holding about 1 quart water on 
the fire ; when boiling add 1 teaspoonful salt and 4 oz. 
macaroni broken in small pieces, and cook until tender, 
but not too soft. Make a sauce by blending 1 oz. 
butter, 4 oz. flour together over the fire, add }$ pint 
milk, stir until boiling, put in 2 oz. cheese, macaroni, 
made mustard, salt and pepper to taste. Turn the 
mixture into a greased pie-dish, sprinkle the surface 
with brown breadcrumbs and grated cheese, and bake 
in a brisk oven for about Io minutes. Dish up and send 
to table. 


Marrow Toast. 


Soak the marrow from 2 beef bones in tepid water 
for about 2 hours. About 15 minutes before the dish 
is wanted cut the marrow into inch lengths, place them 
in cold water, bring rapidly to boiling-point, and drain 
well. Have some squares of very hot, well-buttered 
toast, put the marrow on them, breaking it up and 
spreading it with a fork, and season with salt and 
pepper. Place the toast before the fire or in a hot oven 
until the marrow is thoroughly melted, then serve as 
hot as possible. 

When savoury marrow is preferred, sprinkle the 
above with chopped parsley, chives and lemon-juice, 
just before serving. 
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Mushroom Crofites. 


Cut some slices of white bread, stamp out rounds or 
oblongs with a fancy or plain cutter, fry them in butter 
to a golden colour, and drain. Have ready a pint of 
button mushrooms, peeled and fried in butter; also a 
mixture of finely chopped beef and ham, moistened 
with a rich brown sauce. When quite hot, spread the 
mixture over the croiites, place a mushroom on each ; 
season with pepper, salt, cayenne, and a little lemon- 
juice. Place them in a hot oven for a few minutes, 
dish up, garnish with fried parsley, and serve. 


Mushroom Tartlets. 

Stir 3 yolks of eggs into } pint hot mushroom purée ; 
whisk stiffly the whites of 2 eggs, and add them to this, 
season with salt, pepper, and a pinch of cayenne. Fill 
up some baked tartlet crusts with this preparation and 
bake in a moderate oven for about Io minutes. 


Mushrooms, Devilled, in Cases. 

Wipe and peel 6 cup mushrooms, cut them into small 
dice and toss in butter. Butter some paper soufflé 
cases, lay a thin slice of lemon in each, three-parts 
fill with mushrooms, and season to taste. Spread a 
layer of potted devilled meat, mixed with a yolk of egg, 
over the mushrooms; brush over with oiled butter, 
and bake for about 15 minutes. Just before dishing 
up put a tablespoonful of stiff mayonnaise sauce on top 
of each case, sprinkle lightly with cayenne, and serve 
quickly. 


Mushrooms on Toast. 

Choose 12 cup mushrooms, cut off the root ends, peel 
them, dip in butter and grillthem. Season with pepper 
and salt. Have ready 12 rounds of toasted bread, a 
trifle larger than mushrooms; butter these well, place 
a thin slice of lemon on each, dress the mushrooms on 
them, dish up, garnish with sprigs of parsley or water- 
cress, and serve. 
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Olives, Devilled. 


Stone some large Spanish olives, stuff them with 
anchovy paste. Spread some small wholemeal or char- 
coal biscuits with anchovy paste, brush over with oiled 
butter ; place the olives in circular rows on the biscuits 
(3 or 4 on each), season with pepper and plenty of 
cayenne. Place them on a buttered sauté-pan in the 
oven for about Io minutes, and dish up on a folded 
napkin. Garnish with tiny sprigs of parsley, and serve 
very hot. 


Oyster Fritters. 


Make a light batter with r oz. flour, r yolk of egg, 
I dessertspoonful olive oil, a pinch of salt, and } gill 
milk. Beat it well, let it stand for an hour, then care- 
fully stir in the whisked white of an egg. Beard one 
dozen large oysters, sprinkle over with a little lemon- 
Juice, and season with salt and pepper. Dip each 
oyster into the batter so as completely to cover them, 
then drop them one at a time into very hot clarified 
butter or dripping, and fry them to a light brown, 
take up, drain, dish up and serve hot. 


Oyster Rarebit (American). 


Beard 12 oysters and keep hot in their own liquor. 
Split 3 shredded wheat biscuits into two lengthways, 
butter them, and toast in the oven. Melt an ounce of 
butter in a stewpan, add 4 oz. cheese and 3 egg yolks, 
season with salt and pepper and add the oyster liquor. 
Stir over the fire till the cheese is melted, and pour over 
the biscuits. Place 2 oysters on the top of each and 
dish up. Serve at once. 


Oysters, Devilled, Grilled. 


Open, drain and trim some large oysters, season with 
salt, pepper and plenty of cayenne. Dip them in oiled 
butter, put on to a gridiron and grill for about 5 minutes. 
Dish up on fried crottons; garnish with rings of lemon 
and fried parsley. 
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Oysters, Fried. 

Open some oysters, trim and drain them, season 
with pepper, dredge with flour, dip in egg and bread- 
crumbs. Fry to a golden colour in hot fat or clarified 
butter, drain on a cloth, dish up on a folded napkin. 
Garnish with rings of lemon, sprigs of watercress or 
parsley, and serve. 


Oysters, Grilled. 

Open, drain and trim a dozen large oysters, dry 
them on a cloth, dip them in oiled butter, season with 
white pepper, lay the oysters on a hot gridiron over a 
brisk fire; brown them lightly on both sides. Dish 
up on small rounds of toasted bread, garnish with crisp 
parsley, and serve. 


Oysters, Shrivelled. 


Put the liquor of 18 oysters in a stewpan, allow it to 
get cold and remove the scum. Add } oz. fresh butter, 
and put in 18 oysters previously bearded. Season with 
salt and pepper and a few drops of lemon-juice. Cook 
covered for about 5 minutes, and serve on rounds of 
buttered toast. 


Peas, Savoury, with Ham. 

Boil and drain a quart of young peas ; mince coarsely 
2 rashers of raw ham, and fry for about 5 minutes 
with a small piece of butter. Add 2 small green onions, 
finely minced, and the peas ; moisten with 3 tablespoon- 
fuls béchamel sauce, 2 tablespoonfuls of cream, and 
season with salt, pepper, and a pinch of castor sugar. 
Let all simmer for a few minutes longer, turn out on 
to a dish, garnish with crottons of fried bread and 
serve hot. 


Potato Bonne-Bouches. 

Cut some lean cooked ham into thin slices; stamp 
these out into rounds about 1} in. in diameter. Spread 
over both sides with a layer of prepared mashed potatoes, 
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dip them in egg and breadcrumbs or frying-batter ; 
fry them in hot fat or butter to a light brown colour ; 
drain on a cloth, dish up, and serve hot. 


Prawn Crodtes. 


Stamp out 6 to 8 rounds of bread, scoop out the 
centre of each round a little, and fry the shapes in 
butter to a light brown, drain on paper or cloth and 
let them get cool. Wash and pick a small bunch of 
cress and shred finely, put a little of it into each crofte. 
Put 2 or 3 shelled prawns on each. Next coat the 
surface of each with a little mayonnaise sauce, garnish 
each croite with chopped truffle, dish up, and serve 
hot. 


Salmon Fritters. 


Boil 4 pint water in a small stewpan, and add an 
ounce of butter. When the latter is dissolved add a 
tablespoonful of grated cheese, and work in about an 
ounce of sifted flour. Stir well over the fire until the 
paste loosens from the sides, then add one by one 3 
eggs and a pinch of salt. Flake some cooked salmon, 
season with salt and pepper, shape into small balls 
about the size of walnuts, dip these in the prepared 
batter, fry slowly in hot fat or lard until a light brown 
colour. Drain, dish up tastefully, and serve as hot as 
possible. 

Note.—If the batter is found too thick stir in a little 
milk. 


Salmon, Smoked, Devilled. 


Put some wholemeal or water biscuits into salad 
oil to soak for a few minutes; take up, dust with salt, 
cayenne and black pepper. Toast the biscuits on both 
sides, and place upon the biscuits some thinly cut slices 
of smoked salmon; cover these with a thin layer of 
devilled paste or butter; place them in a hot oven for 
a few minutes. Dish up quickly and serve as hot as 
possible. 
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Salsify Fritters. 

Prepare the salsify by scraping them and cook them 
in salted water. When done drain them on a cloth, 
put the pieces in a basin with 2 tablespoonfuls olive 
oil to 1 of vinegar. Season with pepper and grated 
nutmeg; allow them to remain in this seasoning for 
an hour. Take out, drain, and dip them in frying- 
batter; fry them in hot fat. Drain and dish up on 
a folded napkin, garnish with fried parsley, and serve 
hot. 


Sardine Canapés. 

Cut some slices of bread into finger shapes, and fry 
them in butter toa nice golden colour. Bone 24 sardines, 
pound half the quantity in a mortar, with 1 oz. of butter 
and 2 yolks of eggs; season with pepper, mustard, 
chopped chives, parsley and tarragon; spread the 
mixture over the fried bread. Lay one of the remaining 
sardines on each finger, place in the oven for a few 
minutes, dish up, garnish with crayfish tails, slices of 
gherkins and pickled beetroot, and serve. 


Sardine Fritters. 

Wipe off carefully the skin of 12 firm sardines (boned 
sardines are the best for this dish). Cut some halves 
of shredded wheat biscuits lengthways into fingers about 
the same size as the sardines, and place one sardine 
between two finger shapes of biscuits. Dip them care- 
fully into frying-batter, and fry in deep fat to a golden 
brown. Drain on paper or a cloth, sprinkle with salt 
and Krona or Paprika pepper. Dish up quickly, and 
serve hot. 


Sardines, Devilled. 

Choose 10 or 12 nice sardines, drain and wipe them, 
sprinkle with mustard and cayenne. Fry them in a 
little butter on both sides. Place them on fingers of 
well buttered toast. Dish up, and serve as quickly as 
possible. 
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Sardines on Toast. 


Drain and wipe a dozen sardines, remove the bones ; 
place the fillets on fingers of buttered toast, set them 
in a hot oven for a few minutes, dish up and serve 
whilst they are quite hot. 


Sardines with Cheese. 


Drain and wipe a dozen sardines, remove the bones ; 
dip them in oiled butter, and roll in grated cheese ; 
place the fillets on fried bread crotitons, set them in a 
hot oven for a few minutes, dish up, and serve whilst 
they are quite hot. 


Scotch Woodcock. 


Prepare and cut some hot, well-buttered toast into 
2-in. squares, and spread them with anchovy paste. 
Season the yolk of an egg with a little cayenne and salt ; 
when slightly beaten add it to $ gill hot cream (or cream 
and milk in equal parts), stir over the fire until they 
thicken sufficiently, then pour the preparation over the 
squares of hot well buttered toast, and serve as hot as 
possible. 


Shrimp Croftes. 


Pound 1 gill picked shrimps with 1 oz. butter, and 
4 oz. anchovy paste, season with Paprika or Krona 
pepper. Fry some rounds of white or brown bread in 
butter, drain and cool. Spread one side of each crotite 
thickly with the shrimp and anchovy preparation. 
Place a whole shrimp in the centre of each and gar- 
nish the edges with green herb butter. Dish up and 
serve cold. 


Soft Roes on Toast. 


Take 8 fresh soft roes and toss them in a frying-pan 
in I oz. of butter. Add seasoning and a little milk. 
Cook for a few minutes, serve on fingers or square shaped 
pieces of hot buttered toast garnished with a little 
parsley. 
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Swiss Eggs. 


Butter 4 china ramakin cases, put a small teaspoon- 
ful of grated cheese at the bottom of each one, and add 
a little seasoning. Break 4 eggs carefully, keeping the 
yolks whole, lay one in each case, cover with a small 
teaspoonful of grated cheese, add a little seasoning, 
place a small piece of butter on the top, and bake until 
set. Serve hot. 


Tomato Fritters. 


Cut some peeled tomatoes into slices, season with 
pepper and salt, spread some potted meat, or force- 
meat of tongue, ham, beef or game, on one slice, cover 
with another. Dip the slices in a light batter, place 
them gently in a frying-basket, and fry in hot fat. 
Drain and dish up neatly. Garnish with a few tiny 
sprigs of crisply fried parsley, send to table as quickly as 
possible and serve. ) 


Tomato Savoury. 


Take 3 or 4 ripe tomatoes, 3 hard-boiled eggs, 24 
fillets of anchovy, 12 rounds brown bread, 2 oz. butter, 
chopped parsley. Scald the tomatoes and remove the 
skin. Cut them into round slices. Place each slice 
on to neatly cut slices of brown bread, cut out with a 
round pastry cutter, and spread with butter. Put a 
slice of hard-boiled egg on to the tomato, and cross 2 
fillets of anchovy over each one. Sprinkle a little 
finely chopped parsley on the top, and serve as a cold 
savoury. 


Tomatoes 4 l’Américaine. 


Take 4 large tomatoes, put them in boiling water 
for about 2 minutes, remove the skin and place on the 
ice; then cut an opening in each tomato, leaving it 
thick at the bottom ; fill with celery mayonnaise (the 
celery being cut into very fine shreds), put a few cooked 
green peas on top and garnish with a few small lettuce 
leaves. Dish up, and serve cold. 
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Tomatoes on Toast. 


Cut 6 ripe tomatoes into thick slices, put these in 
a single layer in a buttered sauté-pan or baking-tin, 
season with pepper and salt and a little lemon-juice , 
sprinkle with white breadcrumbs, put a small piece of 
butter on each of the slices, and bake in a hot oven 
for about 15 minutes. Prepare some neatly shaped 
pieces of buttered toast, dress the baked tomatoes upon 
these, dish up, and sauce over with the gravy left in 
the pan. 


Tomatoes with Cheese. 


Slice some tomatoes, season them with pepper and 
salt. Dip the slices into white of egg, and crumb with 
grated Parmesan cheese. Place the slices on a buttered 
baking-sheet or sauté-pan, cover them with a piece of 
buttered paper, and bake for about 15 minutes. Have 
ready some macaroni, broken up small, and cooked in 
seasoned milk. Dress the macaroni in the shape of a 
border on a dish, and pile up the baked tomatoes in 
the centre ; sprinkle over the border some finely chopped 
parsley, garnish with small fried bread crotitons, and 
serve. 


Tongue Toast. 


Chop finely the remains of a tongue (4 to 6 oz.), 
mix with it the yolk of an egg, a little cream, season 
with a little salt, pepper, chopped parsley, and grated 
nutmeg; heat upinastewpan. Spread this over some 
slices of hot buttered toast, sprinkle with breadcrumbs, 
cut the slices into fingers of equal sizes, let them brown 
before the fire or in a hot oven. Dish up on a folded 
napkin or dish paper, garnish tastefully with tiny sprigs 
of parsley, and send to table at once and serve as hot as 
possible. 


Turkey Liver Devilled. 
(See Chicken Liver Devilled.) 
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Welsh Rarebit. 


Take 4 oz. Cheddar or Gruyére cheese, } teacupful 
milk, one egg, salt, three slices of toasted and buttered 
bread. Cut up the cheese small, free from rind, put it 
with the milk in a saucepan, stir till the cheese is 
quite dissolved, add a pinch of salt. When hot stir 
in the egg previously beaten up, continue to stir till 
the mixture is smooth, but do not allow it to boil. 
Have ready the toasted bread, butter one side and place 
it on a hot dish. Pour over the cheese mixture and 
serve hot. 


Woodcock Toast. 


Take $ lb. chicken or duck livers, 2 small Gorgona 
anchovies, 4 teaspoonful castor sugar, I oz. butter, 
+ teaspoonful spiced pepper (Paprika or Krona pepper), 
a pinch of salt, 3 yolks of eggs, and about } gill cream. 
Wash and clean the livers, removing carefully any gall 
that may be left on, drain them on a cloth and pound 
till quite fine in a mortar. Bone and skin the anchovies 
and pound them to a paste. Mix all thoroughly and 
add the butter, sugar and seasoning, rub through a 
fine sieve and incorporate the egg-yolks and half the 
above-mentioned quantity of cream. Stir this in a 
chafing-dish until it is sufficiently cooked, have ready 
a plate or small dish with a piece of buttered toast. 
Just before serving add a little more cream and season- 
ing if needed, pour the mixture over the toast, garnish 
with fried parsley, and serve hot. 


INDEX 


PAGE 


Alexandra Crofites . . 
American Golden Buck 
» Oyster Rarebit 
Anchovy Biscuits . ‘ 
Crottes . 
Fingers. . . 
Fritters. . . 
Pasties . . . 
» Toast . . 
Angels on Horseback . 
Artichoke Chips, Devilled 
a Fritters a. 4 
Artichokes au Gratin . 


> 


Bacon . . : 
» Baked, and Eggs 
» loast . . 
» with Brussels 
Sprouts. . 
Badminton Croites . 
Banana Canapés . 
Bananas . . .« e« « 
» Grilled . . . 
Bedford Toast . . . 
Beef Rissoles be go 
» Frizzled, on Toast . 
Bloater Cream Toast. . 
» Fillets on Toast . 
» Fillets with Cheese 


Bloaters, Grilled . . . 
Breakfast Cakes, Hot  . 
Brochettes. . 

Brussels Sprouts with 
Bacon . 

Brussels Sprouts Fritters 


31 
47 
53 
31 
31 
32 
32 
32 
32 


61 


PAGE 

Cakes, Hot Breakfast. 9 
Cauliflower, Curried au 

Gratin 9 

Caviare Bouchées . 36 

» Canapés. . 36 

» Cassolettes 37 

»  Crotites 37 

»  Devilled . 37 

»  doast eS 38 

Cheese Aigrettes . . 38 

» Biscuits . . 38 

» Cream 38 

» Crofites. « 39 

» Custard, Baked - 39 

» Darioles . . . 39 

» Fingers. . . . 39 

» Omelet ‘ » «0 

» Puffs .. 40 

»  Ramequins, Baked 40 

» Rolls... 40 

»  oouffiés 40 

» straws. . . . 4! 

» swiss, Fondu - 4! 

with Hominy . . 20 

Chicken Croites, Devilled 4! 

» Fritters . . . 4! 

» Kromeskis . . 10 

» Liver, Devilled . 42 

Chops (See Grill). 

Cod’s Roe on Toast . . 42 

Corn, Green, Timbales . 11 

Cornwall Toast . . . 42 

Crab, Curried, Canapés . 43 
» Savoury, with To- 

mato Sauce - 43 

908 Toasted © e@ e $3 


62 INDEX 
PAGE PAGE 
Curried Prawns . . . 25 #£2Fish Pudding, with Rice. 18 
i CRAG: > cw oe 228 » Rolls. . . «8 
» Loast a ee ee | », (Smoked) Fritters - «8 
Curry, Fish - . e« 16 Fruit for Breakfast . . 18 
» Ricefor . . . 26 
Cutlets (See Grill). Game Fritters. . . 47 
Golden Buck : 47 
Devils on Horseback. . 44 - (American) . 47 
Dried Haddocks . » &IQ Green Corn Timbales II 
Dutch Herring Fritters . 49 Grill, Breakfast . . . 19 
» Mixed .... YQ 
Egg and Cheese Toast . 44 
» » Ham Tit-Bits . 44 Haddock Creams (Cold) 48 
», Coquilles ~ 45 a Fritters - « 48 
» Crofites, Savoury . 45 a Savoury on 
» Custard, eerie » 45 Toast 48 
ee Tartlets : - 45 Haddocks, Dried . . . 19 
Eggs 4 la Coquette . It Ham ala Minute . « 49 
» ala Norfolk . - 46 » Frosted . . . . 49 
» alOrly . a’ te 440 » Omelet . . . «. 20 
» alaSalamandre . I! » Loast. . 49 
» and Bacon . . 12 Herring Fritters, Dutch 49 
» Boiled . . . . 2 #£x4#Herrings, Red, or Yar- 
» Buttered. . . . 12 mouth Bloaters ~ « 20 
» Fricasseed . 13 Hominy Cakes Fried . . 20 
» fried oe ge ES » with Cheese. . 20 
‘ » on Rice 
Croiites 46 Irish Rabbit or Rarebit . 50 
» on Toast 13 
» Poached. . 14 Kidney Omelet i 21 
? » with Spinach 28 Kidneys, Sheep’s, Curried 21 
» ocrambled ‘ 14  Kippers (See Bloaters). 
es » withHam. 14 
oe », Sardines 14 Lobsterala Newburg . 50 
ies Stuffed, Tartare a au Gratin » + §0 
Sauce . . 15 » scalloped » » 51 
» Stuffed with Spinach 47 
»» owiss ; . 58 Macaroniau Gratin . . 22 
» with Herring Roes 15 3 Cheese . S51 
i » Mushrooms 15 PP Savoury with 
‘5 » Sbrimp Cream 15 Ham. . . 22 
Marrow Toast. . . . 5! 
Fish Cakes. . » « 16 Mushroom Croiites . . 52 
» Curry » « I6 5 Tartlets . . 52 
» Fritters . . . . %t6 #$Mushrooms, Devilled in 
» Kedgeree. e- va 29 Cases. . 52 
~w Omelet .°. 2. « 17 ‘ Grilled . . 23 


UP-TO-THE-MOMENT AND ECONOMICAL 
A New and Handy Series. 


MRS. BEETON’S 


CAKE-MAKING 
including Buns, Biscuits and other Dainties, 
350 Recipes. 


JAM-MAKING 


including Preserves, Marmalades, Pickles and Bottling 
Fruit and Vegetables. 
400 Recipes. 


PUDDINGS AND PIES 


including Tarts, Soufflés, Omelets and Fritters. 
350 Recipes. 


COLD SWEETS 
including Jellies, Creams, Fruit Dishes, Cold Puddings, 
Ices, etc. 350 Recipes. 


SAUCES AND SOUPS 
including Sauces for Fish, Meat, Vegetables and 
Puddings. Also Thick and Clear Soups and 
Broths. 300 Recipes. 


HORS D’G@UVRE AND SAVOURIES 
including Cheese and Egg Dishes, Sandwiches, Salads 
and Dressings. 350 Recipes. 


FISH COOKERY 


including Suitable Sauces, Serving and Carving. 
350 Recipes. 


POULTRY AND GAME 


including Suitable Sauces, Stuffings, Trussing and 
Carving. 300 Recipes. 
From all Booksellers. Each 2/6 net. All Fully Illustrated. 


WARD, LOCK & CO., LTD., Salisbury Square, London, E.C.4 





64 


PAGE 


Mushrooms, Stewed . . 
ss on Toast. 


Oatmeal Porridge. . . 

Olives, Devilled . . . 

Omelet, Savoury . . 

Ox Eyes (See Fees on 
Toast) . . , 

Oyster Fritters. 

Oyster Rarebit (Ameri 
can) . 

Oysters, Devilled, "Grilled 
m Fried . ‘ 
Grilled . . . 
Scalloped . . 
Shrivelled . . 


Parsley, Fried for Garnish 
Pasties, Anchovy e.°% 
Peas, Savoury with Ham 
Poached Eggs (See Eggs). 


» with Spin- 
ach . a 
Porridge (See Oatmeal 
Porridge). 


Potato Balls . .. . 
» Bonne-Bouches . 
» Omelet 

Potatoes, Baked, with 
Eggs by x ce SS 

Prawn Croiites. . ‘ 

Prawns, Curried . . . 


Red Herrings or Yar- 
mouth Bloaters ‘ 
Rice, Curried F F 
,»» to Boil for Curry . 
Rissoles, Beef . ‘ 


Salmon Fritters . . 
» Smoked, Devilled 
»  imbales e, 
Salsify F ritters e e e 


23 


24 
53 


13 
53 


53 
33 
54 
34 
24 
54 


24 
32 
54 


28 


24 
54 
25 


25 
55 
25 


INDEX 


Sardine Canapés . . . 
» Fritters .. . 
Sardines a l’Indienne ‘ 

»  Devilled. . 

» onToast. . 

» With Cheese . 
Sausages, tofry . . . 
Savoury Omelet . . . 
Scallops, Scrambled 
Scotch Woodcock. . . 
Scrambled Eggs ea, i 

ss » with Ham 
with Sar- 

dines , 
Semolina with Cheese. 
Sheep’s Kidneys, Curried 
Shrimp Crojfites 
Smoked Salmon, Devilled 
Soles, Fried é 
Soft Roes on Toast... 
Spinach with ere 


8 thd 


Eggs . . 
Sprats, Baked. . 
ae (0 ea or a 
Swiss Cheese Fondu . . 
Swiss Eggs. . . . » 


Tomato and Macaroni 
Cheese 
Tomato Fritters 
ses Savoury 
Tomatoes a  Américaine 
‘i on Toast 
3 with Cheese 
Tongue Toast . Bi 
Turbot Scallops with 
Cream Sauce. A 
Turkey Liver, Devilled ‘ 


Welsh Rarebit. . . . 
Whiting au Gratin... 
Woodcock Toast . . . 


Yarmouth Bloaters or Red 
Herrings . . « e 


20 


